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2 tbsp. love
3 c. laughter
1 pinch patience
100 bushels time
14 helping hands

 Ingredients:

Mix together well, repeat page
after page after page!

This cookbook is in loving memory of Tom & Marie Grant, who
were Friends & Family Members of the Keystone Rotary Club. In
addition to being part of our original cookbook team, they used
their endless energy to serve and care for others all around the
world. We miss their beautiful smiles, kindness, generosity, and

amazing desire to make the world a better place. 
Tom & Marie, you will be forever in our hearts!

We hope you enjoy the recipes, pictures,
stories, and most importantly , the purpose of
this project as we raise hope & awareness for

others in need. Together, we are making a
difference around the world. Thank you for
your support! We wish you Peace on Earth.

*International Bites Cookbook
Committee Members: Rosetta R. Brown,

Ermira Kusari, Corina Wack, Michelle Bailey,
Jack Cohen, Aaron Sines & Darla Motta

 Acknowledgements

*Disclaimer: This is not a professional cookbook. The Keystone Rotary Club (KRC), its Members, or Cookbook Committee in no
way provide any warranty, expressed or implied, toward its content. The sale of the cookbook will be used as a fundraiser to
help those in need through the humanitarian efforts of the Rotary Clubs involved; no personal profit will be gained. It is the
reader’s responsibility to determine the quality of any recipe, nutritional value (if any), and safety of the preparation instructions.
The recipes are for use by persons having appropriate technical skill, at their own discretion and risk. The KRC claims no
responsibility or liability for the outcome of any recipe you attempt or for the content shared with us to complete this project.

 Tom & Marie Grant
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Our Keystone Club Members are from all over the world! We meet online every week
and enjoy great conversation, programs/speakers, networking and creating

opportunities to make the world a safer and better place to live. As a club, we serve
Rotary International's mission to enable Rotarians to advance world understanding,

goodwill, and peace through the improvement of health, the support of education, and
the alleviation of poverty. Additionally, we connect with other Rotary Clubs around the

world to strengthen our impact. We collectively use our resources to make a
difference to address needs in our local communities and around the world. Service

above self!

Please consider joining our efforts by becoming a Keystone Rotarian!  
If you are already a Rotarian, please consider joining our Keystone Rotary Club

as a Friends and Family Member to partner with our international efforts.  
Visit our website for more information, to join our mailing list, 

or to complete an application TODAY! 

KeystoneRotaryClub.org

Keystone Rotary
International E-Club

of District 7280

Keystone Rotary Club (KRC)
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Always use a sharp knife!!! This prevents injuries and reduces your workload. 
If you need to slice meat, chill it first. The meat will be easier to handle.
If you need to add hot water to a recipe, keep a kettle on the stove so that the pot maintains its
temperature.
You should always have a food thermometer to ensure food has reached the optimal cooking temperature.
The safest way to calibrate a food thermometer is by placing it into ice water. Check that it is at 32º F, if
not make the appropriate adjustment.
Orzo is a type of pasta similar to rice in shape, size, and texture.
When adding custard to a pie shell, place the pie shell on the oven rack, then pour the custard in. This
reduces spilling.
When baking breads, cookies, or cakes, a scale will give more accurate measurements.
For perfectly hard-boiled eggs, boil for 12 minutes. Remove from heat, drain, and cover eggs in ice.

Chef’s Tips

1 c. sugar = 1/2 c. applesauce
1 c. butter = 1 c. mashed avocado (good in chocolate brownies, etc.)
Butter/oil/margarine = equal parts of either unsweetened applesauce or mashed banana (for baking)
1 egg = 1 tbsp. chia seeds + 3 tbsp. water – grind in a spice mill 
1 tsp. cornstarch = 2 tsp. flour (for thickening)
1 tbsp. butter or margarine = 1/2 tsp. of extra virgin olive oil (frying, sautéing or grilling)
1 clove of garlic = 1/8 tsp. garlic powdered 
Wine = replace with equal amounts of grape juice or beef broth
White wine = replace with equal amount of apple juice or chicken broth
1 c. ketchup = 1 c. tomato sauce + 1 tsp. vinegar + 1 tsp. sugar
1 c. mayonnaise = 1 c. plain yogurt
1/2 c. Parmesan cheese = 1/2 c. grated Asiago cheese or 1/2 c. grated Romano cheese
1/2 c. soy sauce = 4 tbsp. Worcestershire sauce + 1 tbsp. water
1 tbsp. chives = 1 tbsp. green onions
Substitute any mushrooms type for meat
1 tbsp. seasoning salt = 1 tbsp. fresh herbs

Possible Recipe Substitutes:

Tips & Techniques

teaspoon = tsp.
tablespoon = tbsp.
cup = c.
pint = pt.
quart = qt.
gram = g
milliliter = ml
liter = lt
ounce = oz.
fluid ounce = fl. oz.
pound = lb.
kilogram = kg

Abbreviations
1 teaspoon = 5 mL
 1 tablespoon or 1/2 fluid ounce = 15 mL
1 fluid ounce or 1/8 cup = 30 mL
1/4 cup or 2 fluid ounces = 60 mL
1/3 cup = 80 mL
1/2 cup or 4 fluid ounces = 120 mL
2/3 cup = 160 mL
3/4 cup or 6 fluid ounces = 180 mL
1 cup, 8 fluid ounces, or half a pint = 240 mL
2 cups, 1 pint, or 16 fluid ounces = 475 mL
4 cups, 2 pints, or 1 quart =  950 mL
4 quarts or 1 gallon = 3.8 L

Metric Conversions

In addition to being a Keystone
Rotarian, Rosetta is a US Army

Veteran, former elementary
teacher & classically trained chef.

F R O M  C H E F  R O S E T T A  R .  B R O W N
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1 c. ketchup
1/2 c. water
1 tbsp. vinegar
3 tbsp. brown sugar
2 tbsp. Worcestershire sauce

1 1/2 lb. ground meat
3/4 c. rolled oats
1 c. milk
3 tbsp. onions, finely minced
salt and pepper, to taste

Ingredients:

Meatballs:

Directions:
In a bowl, mix together ketchup, water, vinegar, brown sugar and Worcestershire
sauce.
For the meatballs, mix together the ground meat, rolled oats, milk, onion, salt, and
pepper. Roll into 1 to 2 inch balls. Cook in oven at 350º F for 45 to 60 minutes. Watch
that they do not get too dark.
Once cooked, add the meatballs to the sauce and toss to coat. Add meatballs and
sauce to crockpot and cook on low for 4 to 6 hours.

PARTY MEATBALLS
Corina Wack, Keystone Rotary Club (Butler, PA)

"As is the case for many of my recipes that I have gathered over the years,
this was one that I got from a friend. She brought these to a party and they
were absolutely delicious.  I have made these for many get togethers over the
years and no matter how many I make, there are never any left over."

Corina Wack
Financial Services Professional
724-679-2541
cwack@ft.newyorklife.com

Registered Representative offering securities through
NYLIFE Securities LLC, Member FINRA/SIPC, a
Licensed Insurance Agency. NYLIFE Securities LLC is a
New York Life Company.

Thank you to Corina for being a Cookbook Sponsor. 6



HUMMUS BI TAHINA
Jim Hughes, Slippery Rock Rotary Club (Grove City, PA) and

KRC Friends & Family Member

15 oz. can garbanzos, drained and
rinsed
1 tsp. salt
1 clove garlic, finely chopped
1/4 c. lemon juice
1 c. tahini (sesame paste)
1/2 c. water, or as necessary to
reach desired consistency

Ingredients:

Place in serving bowl. Garnish with parsley.
Serve with pita bread slices for dipping.

Directions:
Combine ingredients in blender. 
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1 lb. ground beef
1 packet taco seasoning
1/2 bag of Tostitos scoops
1 1/2 bags shredded cheddar jack cheese
jar jalapenos (qty. to taste, I use Mt. Olive brand)
1/2 bunch green onion
1/2 pint (approx. 6 oz.) grape tomatoes
1 bag shredded lettuce (or chop your own, approx. 12oz.)
2 tbsp. vegetable oil
sour cream, optional

Ingredients:

Directions:
Preheat oven to 375° F. Brown ground beef and drain the fat. Return to heat and add
1/4 c. water and 1 packet of taco seasoning. Continue to cook until thickened.
Remove from heat and set aside. Cut the grape tomatoes into quarters. Chop the
green onion and set half aside for garnish. Add 2 tbsp. vegetable oil into cast iron
skillet, coating the entire bottom and sides of the skillet. Pour 1/4 of your Tostitos
scoops into the skillet and sprinkle half of the ground beef evenly over top. Add half
of the grape tomatoes, green onions, and jalapenos (put as many as you are
comfortable with).

SKILLET NACHOS
 Shavonne Ayres, Cranberry Twp. Rotary Club (Pittsburgh, PA)

Cover with cheese. Repeat with
remaining beef, vegetables, and
cheese. Place in oven for 10
minutes or until cheese is melted.
To serve, sprinkle the remaining
green onion and shredded lettuce
on top. Add sour cream if desired.
Enjoy!
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1 lb. medium shrimp, raw or cooked
1 c. red onion, chopped
1 c. cucumber, peeled, diced
1/2 c. celery, chopped
1 1/2 c. tomatoes with their juices, chopped
1/2 c. ketchup
1/4 c. cilantro, chopped
juice of a lime, about 2 tbsp.
1 avocado, cut into chunks
1 Clamato The Original Tomato Cocktail Juice 
salt

Ingredients:

MEXICAN SHRIMP COCKTAIL
 Amanda & Addison Legere, Keystone Rotary Club (Dallas, TX)

Peel, devein, and cook raw shrimp, if using. If you have pre-
cooked, peeled and deveined shrimp, you can skip to the next
step. If you have a little extra time and want your shrimp to
be extra good, put the shells in 6 c. of cool salted water, bring
to a boil, then strain the shell stock into a separate pot and
cook the shrimp in that liquid. If you want to skip that step,
just bring a medium pot of salted water to a boil (1 tbsp. salt
for 2 qt. of water). Add the shrimp, and cook for 2 to 3
minutes, until just cooked through. Reserve a cup of the
cooking water and chill it.
Cut half of the cooked shrimp into chunks: cut half of the
shrimp into large chunks, leaving the other half whole (for a
more attractive presentation).
Toss with other ingredients and chill. Put the chopped shrimp
in a bowl with the chopped onions, cucumber, celery,
tomatoes, ketchup, cilantro, and lime juice. Gently stir to
combine and chill.

Directions:

To serve, add salt to taste and gently mix in
the chopped avocados. Dip the whole
shrimp in the cocktail and arrange them on
top. Serve in parfait glasses or in small
bowls with tortilla chips on the side.

Add Clamato: add a little at a time to the
shrimp cocktail, until the shrimp cocktail is
the consistency you want. Stir in salt and
avocado.
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Break pretzels into bite size pieces (if
you use nibblers no need to break). Put
in 9 x 13 inch pan. Melt 2 sticks of
margarine. Add dry onion soup mix to
margarine and pour over pretzels and
stir until pretzels are covered. Add garlic
powder to taste. Bake 250º F for 1 hour
stirring every 15 minutes.

Directions:

20 oz. hard pretzels (I use
sourdough nibblers, 16 oz.)
2 sticks of margarine
1 envelope dry onion soup mix
garlic powder

Ingredients:

Thank you to Bayline Insurance Agency for being a
Cookbook Sponsor.

SPICED PRETZELS
Paula & Scott Bayline, Keystone Rotary Club (Port Allegany, PA)
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MASON'S FAMILY DIP RECIPES
Mason Wise & his grandmother, Jane Hoyt

Keystone Rotary Club (Grove City, PA)

3 tbsp. sour cream
3 tbsp. mayonnaise
taco seasoning mix
tabasco, to taste

medium salsa (not chunky)
1 large tomato, chopped
1 to 1 1/2 c. shredded cheddar
cheese
1 can large black olives, chopped
2 or 3 scallions, chopped

Mexican Dip Ingredients & Directions:
Base layer - Frito Bean Dip

Blend above ingredients well.

Second layer

4 pkgs. Philadelphia cream cheese
1 jar Old English cheese
1/4 tsp. garlic salt
3/4 tsp. Worcestershire sauce
1 c. walnuts, chopped

Cheese Ball Ingredients & Directions:

Set cream cheese out to soften. Mix the first
four ingredients. Roll in nuts.

2 ripe avocados, peeled and pitted
1 medium onion, finely chopped
2 green chili peppers, finely chopped
1 or 2 tbsp. lemon juice
1 tsp. salt
1/2 tsp. coarse black pepper
1 medium tomato, chopped

Guacomole Dip Ingredients & Directions:

Mash avocados with fork. Add onions,
peppers, lemon juice, salt and pepper. Beat
until creamy. Fold in tomato. Cover and chill. 
 Serve with corn chips or dippers.11



PIMENTO CHEESE WITH A KICK -
SPREAD OR DIP

Betsy Simmons, Raleigh, NC - Friend of Darla Motta, KRC

1 1/2 c. mayonnaise
4 oz. jar diced pimentos
2 cloves of garlic, minced
2 jalapenos, finely diced with seeds discarded
1/4 tsp. ground red pepper
8 oz. extra sharp cheddar cheese, finely grated
8 oz. medium cheddar cheese, coarsely grated

Ingredients:

Mix first five ingredients in a large mixing bowl. Add cheeses and mix well. 
Store in refrigerator for up to 1 week. Tastes better as it sits although it doesn't
usually last very long. Serve with pita chips or veggies. You can also spread on
sandwiches (like you would mayonnaise).

Directions:
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Directions:
Fill a 6 qt. pot 1/2 full of water and cook the kielbasa for 30 minutes. Add washed and
drained sauerkraut to the mixture and cook for another 30 minutes. Add  kidney beans
and continue to cook on low heat for 1 1/2 hours. In a skillet, melt the bacon grease or
shortening. Stir in the flour and cook until browned over medium heat. Add 1 qt. of
liquid from the big pot stirring constantly. Cook 15 minutes over low heat. Serve with
warm crusty bread with lots of butter. 

1 lb. kielbasa, optional 
1 can of kidney beans,
drained
1 large can of sauerkraut,
drained, washed
3 tbsp. bacon grease or
shortening
3 tbsp. flour

Ingredients:

ZAI / SAUERKRAUT AND BEAN SOUP
Joyce Yasko, Keystone Rotary Club (Evans City, PA)

 

"My very favorite of all meals is this one.
My grandmother made this and so did my
mother. My grandmother taught me this
recipe as a young child while cooking on a
wood stove. I have recently rediscovered

this recipe and now make it often,
especially in the winter."
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Directions:
Using a Dutch oven or stock pot with heavy bottom, add olive oil and sauté all
vegetables (onion, carrots, garlic). Then add meats (hot and sweet sausage and
pork) and brown until cooked through. Add in sauces and water. Bring to boil, then
reduce heat and simmer for 3-4 hours, adding water periodically as needed (approx.
3/4 c. to 1 c. at a time to keep the sauce simmering with enough liquid). Taste after
simmering for 3 to 4 hours, and add season as needed, noting that it may need
nothing at all, perhaps a little salt. Reduce to desired consistency.

1/2 lb. hot sausage
1/2 lb. sweet sausage
1 lb. ground pork
1 large can of tomato sauce
1 regular can of tomato sauce
1 c. water (and more for the right
consistency)
2 large carrots, diced
1 medium sweet onion, chopped
2 cloves garlic, minced
salt and pepper, if
desired/needed

Ingredients:

BOLOGNESE SAUCE
 Dan Goss, Rich-Mar Rotary Club (Gibsonia, PA)
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1 1/2 lb. braising steak 
2 leeks
2 large carrots
2 medium parsnips
14 oz. broccoli/cauliflower mix
2 medium courgettes (zucchini)
2 medium potatoes
parsley, oregano, and basil, to taste
soy sauce, as needed
2 pots (containers) Knorr rich beef stock
2 pots (containers) Knorr herb infused stock
3 beef oxo cubes (beef bouillon cubes)
3 qt. water

Ingredients:

Slice leeks into small slices and cook until soft in large pan, using soy sauce.

Serve hot with toast or toasted croutons.

Directions:  

Slice braising steak into small pieces. (The smaller the better as assists when
blending.) Add to pan with leeks, stir and mix well, gently browning the meat.
Peel and cut all vegetables and add to pan. Add water, stir in stocks and oxo cubes,
stir until boiling. Turn down heat and simmer until vegetables are soft. Remove from
boil and using blender, blend all ingredients.

BEEF & VEGETABLE SOUP
Carol & Malcolm Whitley, Rotary Club of Cowbridge (UK)

15



1 ham bone, leftover from a ham or ham hocks with about 1/2 lb. of meat
1 bag of dried split peas, rinsed
4 c. water
4 c. low sodium chicken stock
1 medium onion, diced
4 medium carrots, diced
2 ribs of celery, finely chopped
1 tbsp. salt
1 1/2 tsp. pepper
1 garlic clove, chopped
1 tsp. thyme
1 bay leaf
2 c. heavy cream or half and half

Ingredients:

Add the cream once the mixture is
smooth.

Directions:
Put all ingredients in a large stock pot
except for the cream. Cook, stirring
periodically, for about 2 hours until the
peas are soft and vegetables are
cooked. Remove the bay leaf, ham
bone and ham. Dice the ham and
return to the pot. Dice the ham and
return to the pot. Use an immersion
blender to puree all of the ingredients,
then add the cream and blend until
smooth. (You can also use food
processor or blender but blend small
amounts at a time if the soup is hot.)

SPLIT PEA SOUP
 Regina Greenwald, Slippery Rock Rotary Club (Slippery Rock, PA)

This is not a low-calorie soup, but can be modified to
cut calories but will also cut flavor!

This freezes well, but if you reheat it and its too thick, thin with milk or water.

16



Directions:
In a soup pot, heat the oil over medium-high heat. Add the celery, onions, carrots,
and bay leaf, season with salt and pepper and cook for 5 minutes. Stir in broth and
bring to boil.
In a bowl, season chicken with salt and pepper. Stir in the egg, bread crumbs,
cheese, garlic, and nutmeg. Roll the mixture into walnut-sized meatballs (about 40)
and add to soup. Simmer for about 10 minutes.
Add the gnocchi to the soup and simmer for 5 min. Add peas and parsley and cook
for 2 minutes. Remove the soup from heat, discard bay leaf, and let cool for 5
minutes. You can double this recipe and freeze it for later!

"I got this recipe from an old college friend at a conference we were
attending in Boston. We were discussing our favorite recipes and she told
me about this one. I just had to have it and I am sure glad I did. It is

yummy!"

2 tbsp. olive oil
4 ribs of celery, chopped
2 onions, chopped
4 carrots, shredded (about 1.5 c)
1 bay leaf
salt and pepper, to taste
6 c. chicken broth
1 lb. ground chicken

Ingredients:

DOUBLE CHICKEN DUMPLING SOUP
Corina Wack, Keystone Rotary Club (Butler, PA)

1 egg
1/2 c. Italian bread crumbs
1/2 c. Parmesan
2 cloves garlic, finely chopped
dash nutmeg
1 lb. pkg. gnocchi
1 c. frozen peas
2 handfuls of fresh parsley, chopped

Recipe from: rachaelray.com17



Directions:
In large soup kettle, combine chicken broth, tomatoes, onion and celery. Bring to boil
and simmer until onion and celery are almost done. Cook pasta according to
package directions, add to soup kettle. Season with salt and pepper to taste.

WARM YOUR SOUL SOUP
Marilyn Aust, Mechanicsburg, PA - Mother of Michelle Bailey, KRC

3 (15oz.) cans chicken broth
10 oz. can Italian stewed tomatoes with liquid
1/2 c. onion, chopped
3/4 c. celery, chopped
6 oz. box of fettuccine

Ingredients:

"This was a quick family recipe that I made particularly in winter
as my girls were growing up. A great easy dish for a working mom!"

18



PEANUT STEW WITH TURKEY
Stephen Strosko, Vienna, VA - Family of Darla Motta, KRC

In a dutch oven or saute pot, saute white parts of
the green onions and the peppers with oil for 3 to
5 minutes. Add all spices, salt, and black pepper
and cook until fragrant, 1 to 2 minutes.
Add chicken broth and sweet potato. Bring to a
simmer and cover until sweet potatoes are
tender.

Add peanut butter and tomato paste to the soup
and mix thoroughly. Add in turkey and crushed
tomatoes. Cook 5 additional minutes.
Garnish with cilantro, green part of green onions,
and peanuts. Serve hot!

"This recipe is a variant of a recipe that my wife
and I found in a magazine. The recipe initially
caught our attention as we had a fantastic

peanut stew on our honeymoon and were looking
for a recipe that was similar. After many

attempts, we feel like we have added our touch
and have perfected this recipe!"

Directions:

Heat oil in a pan and cook the ground turkey. Cut
the turkey into smaller pieces. 

3 to 6 green onions, sliced
3 sweet potatoes, cubed
small sweet peppers, thinly
sliced or diced
1/3 c. tomato paste
1 c. peanut butter
44 oz. chicken broth
1 lb. ground turkey
15 oz. can crushed tomato

fresh ginger, to taste
garlic cloves, to taste
cumin, to taste
coriander, to taste

cilantro, as needed 
peanuts, as needed
green onions, as needed

Ingredients:

Spices:

Garnish:

19



I substitute
ground venison for the beef and pheasant for the chicken.

For sm
aller families, you may want to reduce the recipe. Enjoy!!

It is
a

m
eal that warms the bones on a cold dreary day. 

M
y husband is an avid hunter. 

Directions:
Mix meatball ingredients in a large bowl. Make meatballs small, about the size of a
dime. Place meatballs on a rimmed baking sheet and bake at 350º F for 15-20
minutes, flipping midway.
Bring chicken broth and water to a rapid boil in a large stock pot over high heat.
Place baked meatballs in boiling liquid and 
reduce heat to medium. Once liquid returns 
to a boil, add chicken. When chicken is 
cooked, remove and cut into small, 
bite size pieces. Return chicken to 
pot and simmer for 1 hour. Add 
vegetables and cook until tender.
Add pasta to broth when ready 
to serve soup.

 ITALIAN WEDDING SOUP
Beth Marshall, Zelienople Rotary Club (Harmony, PA)

 

1 1/2 lb. ultra lean ground beef 
1 c. Italian bread crumbs
1 1/2 c. grated Romano (or
Parmesan) cheese
1 tsp. salt
1/2 tsp. pepper
1 egg

Ingredients:
Meatballs 2 (49 oz.) cans chicken broth

3 qt. water
2 chicken breasts
1 tsp. salt
1 to 2 boxes of chopped spinach
3 carrots, thinly grated
3 ribs celery, diced
1 lb. acini de pepe pasta, cooked

Broth

Beth Marshall currently
serves as District Governor

for

20



In thin pan, bring water and sugar to a boil.  Stir
constantly. Allow simple syrup to boil 4
minutes untouched.  
Add cranberries, orange, cinnamon stick and
cloves. Allow to simmer until berries burst.  
Transfer to bowl and add brandy or cognac.
Cool. Remove cloves and cinnamon before
serving.

Directions:
2 bags fresh cranberries,
about 4 c.
1/2 orange, diced
2 medium cinnamon sticks
4 cloves
1/2 c. Cognac or brandy
1/2 c. water
2 c. sugar

Ingredients:

CRANBERRY SAUCE
Bernie & Jane Hoyt, Keystone Rotary Club (Grove City, PA)

21



Directions:
Skin kiwifruits and cut into small pieces. 
Crush the chilis into a paste. Add chilis
and sugar to the kiwi fruit and mix
together. (Chili seeds will produce a more
spicy chutney.) Sugar quantity depends
on sourness of the kiwi fruit.

KIWIFRUIT CHUTNEY
 Jocelyn Hogg, Levin (New Zealand) Rotary Club and

KRC Friends & Family Member

6 to 7 big green kiwifruit (large, hard fruit)
3 to 4 green chilis
3/4 c. Chelsea white sugar

Ingredients:

Cook over a low heat, stirring occasionally,
until the mixture thickens, approx. 25
minutes. (You want a jamlike consistency.) 
When the kiwifruits are cooked, mash with
potato masher. Make sure that the seeds 
are not crushed. This can be stored in 
the fridge for up to 4 to 5 weeks.

Recipe from: chelsea.co.nz
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CASHEW CHICKEN ROTINI SALAD
Mike Visconti, PDG, Keystone Rotary Club (Butler, PA)

16 oz. pkg. spiral pasta 
4 c. cooked chicken, cubed
20 oz. can pineapple tidbits,
drained
1 1/2 c. celery, sliced
3/4 c. green onions, thinly sliced
1 c. seedless red grapes
1 c. seedless green grapes
5 oz. pkg. dried cranberries
1 c. ranch salad dressing
3/4 c. mayonnaise
2 c. salted cashews

Ingredients:

In a large bowl, combine the chicken, pineapple, celery, onions, grapes and
cranberries. 
Drain pasta and rinse in cold water; stir into the chicken mixture. 
In a small bowl, whisk the ranch dressing and mayonnaise. Pour over salad and toss
to coat. Cover and refrigerate for at least 1 hour. 
Before serving, stir in cashews.

Directions:
Cook pasta according to package directions. 

In addition to being 
Past District Governor,  

Mike has served as Secretary for 
District 7280 for many years!

Recipe from: tasteofhome.com

23



SASSY BEET & TOMATO SALAD  
Karen Y. Brown, Brooklyn, NY - Sister of Rosetta R. Brown, KRC

Directions:
Put tomatoes and beets in large a bowl.
Mix all other ingredients in a separate bowl 
let rest for 10 minutes, then add to tomato
and beet mixture. Toss & enjoy!

15 oz. can sweet & sour beets 
5 tomatoes, cut into medium chunks
1 oz. pistachio kernels, salted 
2 oz. mixed nuts with sea salt 
1/2 fresh jalapeño, sliced
1/4 c. fresh okra, sliced
1/4 c. mild banana pepper rings
1 tsp. balsamic vinaigrette dressing    

Ingredients:
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2 medium delicata squash
(about 2 lb.)
1 tbsp. EVOO
salt
5 oz. (about 5 heaping c.)
arugula or mixed baby greens
handful of dried cherries,
cranberries, or pomengraate arils
1/3 c. raw pepitas (pumpkin
seeds), chopped walnuts or
chopped pecans
3 to 4 oz. feta cheese or goat
cheese

Ingredients:

ROASTED SQUASH, DRIED
CRANBERRY AND ARUGULA SALAD
 Jean Shumway, Slippery Rock Rotary Club (Slippery Rock, PA)

Directions:
Preheat oven to 425° F. Slice the squash
into 1/2 inch wide rings. Toss with EVOO,
salt and pepper. Bake until tender and
golden brown. 
Over medium-low heat, toast the pepitas
or nuts, stirring frequently until they are
fragrant and lightly golden on the edges.
Prepare dressing: IN a medium bowl,
whisk together ingredients. 
Drizzle with the dressing. Serve promptly.

3 tbsp. EVOO
1 1/2 tbsp. balsamic vinegar
2 tsp. maple syrup
1 tsp. dijon mustard
1/4  tsp. salt
1/4 tsp. pepper

Dressing Ingredients:
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HOT FRUIT SALAD
Charlie Deer, Zelienople Rotary Club (Harmony, PA)

 

Mix all ingredients and put into a
casserole dish sprayed with pam. Dot
with butter. 
Bake for 30 minutes at 350º F. 

Directions:

2 lb. can sliced peaches, drained
2 lb. can cubed pineapple, drained
1 c. raw cranberries
2 c. fresh blueberries
1/2 c. brown sugar
2 tbsp. tapioca

Ingredients:

 

"My children demand this every holiday. It makes me smile. The
recipe is from my mother-in-law who is from Germany. Enjoy!"
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BAKED BEAN CASSEROLE
Bernie Hoyt, PDG, Keystone Rotary Club (Grove City, PA)

1 lb. bacon, diced, cooked and
drained
1 lb. ground beef
3/4 c. onion, chopped

Ingredients:

Combine and cook these ingredients. 

www.Rotary.org

2 cans baked beans
2 cans kidney beans, drained
2 cans butter beans, drained 
4 tbsp. vinegar
2 tsp. mustard
2 tsp. Worcestershire sauce
1 c. ketchup
3/4 c. brown sugar 

Mix:

Mix all ingredients. Bake at 350º F for
one hour until hot in middle.  
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rice
onions
tomatoes
garlic
cooking oil
water
pilau masala

Ingredients:

UGANDAN STEAMED RICE
 Ken Bennett, Slippery Rock Rotary Club (Slippery Rock, PA)

Directions:
In a pan, add cooking oil and sauté onions until
brown. Add pilau masala and tomatoes. Cook
until soft. Add water, according to how much
rice you are cooking. Wait for water to boil with
all the ingredients. Add rice, stir, and cover. Boil
rice until ready.
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 2 c. potatoes, cubed (can keep the skin on)
1.5 c. shredded cheese (cheddar or
combination of cheeses)
1 small onion, chopped (more or less, to
taste; can use dried minced onion)
1/2 c. shredded Parmesan or
Parmesan/Romano cheese
3/4 c. milk, very cold
1 tbsp. flour
1 tbsp. oil or melted butter
salt and pepper, to taste 

Ingredients:

PITTSBURGH POTATOES CASSEROLE
Hank Anna, PDG, Cranberry Twp. Rotary Club (Pittsburgh, PA)

Pictured: Hank at the Butterfly Release during the
Cranberry Twp. Rotary Sponsored Walk for Suicide
Prevention Event.

Directions:
Preheat oven to 350º F. Place milk, flour, oil, 
onions, 1/4 c. parmesan, and salt and pepper 
in a shake jar, mixing completely. (Some cooks 
prefer to make a cheese sauce of the milk, flour,
oil and cheese and pour that over the potatoes.)
Place about half the potatoes in a buttered baking dish. Sprinkle about 1 c. shredded
cheese on potatoes and cover with the remaining potatoes.
Sprinkle the 1/2 c. remaining cheese  and cover with 1/4 c. parmesan. Cover with the
milk and flour mixture. (Some cooks prefer a crunchier topping and use buttered
bread crumbs.) Bake for about 40 to 45 minutes.

"My sister has lived in Pittsburgh for 60 years
and I visited often, even before moving to this
great city. At family gatherings, I often enjoyed
this dish but did not know the name until I
recognized it in the Fannie Farmer Cookbook
(1959). It came in many versions, but this is my
take on a popular “covered dish supper” item. It
can stay warm a good while or be easily reheated
if there are left-overs. My recipe is small but it
can easily be doubled for larger gatherings."

29



Directions:
Go to your favorite shop, buy chips.
Dispense mayonnaise into one of those
silly little paper cups or gob directly onto
your fries. Eat and enjoy!

fried potatoes 
mayonnaise

Ingredients:

FRIETEN MET MAYONAISE
David Talbot, Mountain Foothills Rotary Club (Denver, CO) and 

KRC Friends & Family Member

"I discovered this delightful variation 
of French fries with mayo while traveling in
1974 and astounded my family with this recipe
when I returned home to the States."
David is the founder of Crutches 4 Africa.
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pan; stir to cover potatoes with olive oil.
Add 1 tsp. of sea salt. Cook over medium heat, maintaining a gentle boil, stirring
occasionally. Cook for 20 minutes, or until the potatoes are tender and golden. Drain
potatoes and onions, reserve the oil for later use. 
In a mixing bowl add eggs and season with 1 tsp. of salt. Beat the eggs together and
pour over the cooked potatoes and onions and toss to coat.
Add a little bit of oil to a 10 -12 inch skillet over high heat. Pour in potato mixture and
cook on high heat for 1 minute. Reduce heat to medium-low and cook for about 5
minutes, or until the egg looks cooked around the edges.
When the mixture has browned on the bottom, you are ready to turn it over to cook
the other side. For this, you will need a large dinner plate (bigger than the skillet), and
you will have to place it upside down over the frying pan. Quickly turn the frying pan
over and let the omelet fall onto the plate.

Directions:
Add olive oil to a 10 -12 inch 
deep skillet over medium heat, 
and wait until it is heated. Add 
sliced potatoes and onions to the

Place the frying pan back on the stove, and add oil to cover the bottom and the sides
of the pan. Let the pan warm for 30 seconds and slide the omelet into the pan. Let it
cook for 3 or 4 minutes. Cook both sides of the tortilla equally. Slide the tortilla de
patatas onto a plate to serve.

3 medium to large gold potatoes,
sliced into uniform ¼ inch thick
slices
3 medium onions, sliced
4 large eggs
olive oil
salt

Ingredients:

TORTILLA DE PATATAS
Lea Birnbacher, Spain - Friend of Marie & Tom Grant

"The tortilla de patatas can be eaten alone, or you can have it
with some “pa amb tomàquet I oli”, which is another classic
Spanish dish. This dish is made with Italian bread, and raw

tomato rubbed onto the bread and a little bit of olive oil on top.
Sea salt can also be sprinkled on top for extra taste!!"31



8 slices of thick-cut bacon, chopped
1 large yellow onion, diced
1 clove garlic, minced
1/2 c. apple cider vinegar
1/2 c. chicken broth
2 tbsp. firmly packed light brown
sugar
1/2 tsp. crushed red pepper
16 c. greens (mustard, collared),
about 4 lb.

Ingredients:

Heat large pot (preferably cast iron), add bacon
and cook until crisp. Remove bacon and add
onions and cook until translucent. Add garlic and
cook for 2 minutes. 
Stir in vinegar, broth, brown sugar, and crushed
pepper. You can substitute hot sauce at the table
for those who want to avoid this spice. 

Directions:

Bring to a rolling boil and add greens by the hand
full cooking down each time. Place in bowl, add
the bacon and serve.

"This is a close version of my paternal 
grandmother's collard green recipe."

 
Lee has served as Club, District & Zone

Foundation Chair for many years!

BACON BRAISED MUSTARD GREENS
Lee Dyer, PDG, Keystone Rotary Club (Evans City, PA)
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GREEN BEANS AMANDINE
Jim Thompson, Butler A.M. Rotary Club (Butler, PA) and 

Assistant Governor of KRC

Bring a large saucepan of generously salted water to a rolling boil. Add the green
beans and cook until al dente, 6 to 8 minutes. Drain thoroughly and set aside.
Return the saucepan to medium heat. Melt the butter, then add the garlic and sauté
until softened, about 30 seconds. Whisk in the brown sugar, sherry, and cider vinegar.
Add the green beans and toss until well coated. Add the almonds, salt and pepper
and toss until well combined.

Directions:

kosher salt 
1/2 lb. green beans, ends snapped 
2 tbsp. unsalted butter, melted 
3 small garlic cloves, minced 
1/2 c. lightly packed light brown
sugar 
2 1/2 tbsp. dry sherry or sherry
vinegar 
1 1/2 tsp. apple cider vinegar 
1 c. sliced almonds, toasted 
1/2 tsp. freshly ground black
pepper

Ingredients:

(Pictured: Butler A.M. Rotary Club building a playground)33



BEST MACARONI & CHEESE
Shelia Talarico, Zelienople Rotary Club (Zelienople, PA)

Cook pasta as directed and drain. Add egg and butter, mix to coat. 
Mix together salt, mustard, and hot water. Add milk and cheese to the salt/mustard
mixture. 
Add the pasta/egg/butter mixture and mix well. Spread into a greased casserole
container. You may add additional cheese on top if you wish. Bake uncovered at
350º F for 45 minutes.

Directions:

This recipe doubles (and triples) well.

8 oz. pasta (I like to use shells or penne)
1 egg, slightly beaten
1 tbsp. butter
1 tsp. salt
1 tsp. ground mustard
1 tbsp. hot water
1 c. milk
3 c. shredded cheddar or your favorite
cheese

Ingredients:
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1 lb. smoked turkey sausage, cut
into large chunks
1 large onion, cut into large chunks
6 baby red potatoes, halved
6 baby golden potatoes, halved
1 tbsp. olive oil
1/2 tsp. fine sea salt
1/2 tsp. freshly ground black
pepper
1 tsp. smoked paprika
1 tsp. cajun spice

Ingredients:

Directions:
Preheat the oven to 400º F. Line a large baking sheet with foil, and spray with
cooking spray. Set aside.

In a large bowl, add the sausage, onions, and baby 
potatoes. Top the sausage mixture with olive oil, 
toss to coat.

OVEN ROASTED SAUSAGE AND
POTATOES

Blend Bardhi, Rotary Club Gjakova (Kosova)

In a small bowl add all spices and stir to
combine. Sprinkle the sausage mixture
with the seasoning mixture. 

Toss to coat. Pour this out onto the
sheet pan and spread out the sausage
and potatoes evenly. Place into the pan
in the oven and cook for 55 minutes.

Test the potato by inserting a fork in it to
verify its tender and fully cooked. If it’s
not done, cook for another 5 minutes.

"This is a recipe shared by a friend

of mine who lives in Canada."
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 Zelienople Rotary
Club

16 oz. can white shoe peg corn,
drained
16 oz. can French green beans,
drained
1/2 c. shredded cheddar cheese
1/2 c. celery, chopped
1/2 c. onion, chopped
8 oz. sour cream
1 can cream of chicken soup

Ingredients:

CORN AND BEAN CASSEROLE
Charlie Deer, Zelienople Rotary Club (Harmony, PA)

Directions:  
Mix all ingredients and put in a buttered casserole dish. Crush a 1/2 box Ritz
crackers and mix with 1 stick melted butter. Pour on top of mixture. Bake for 45
minutes at 350ºF.

"This recipe was given to me by my mother-in-law. It has
been in the family from Germany for decades!"
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LIMA CORN BAKE 
Judy Hughes, PDG, Slippery Rock Rotary Club (Grove City, PA)

 

1 1/2 lbs. ground beef
3 tbsp. cooking oil
1 medium onion, chopped
1 medium green pepper, chopped
10 1/2 oz. tomato soup
1 can or 1 lb. fresh baby lima
beans (drain and reserve  juice)
1 tbsp. chili powder
1 tbsp. prepared mustard
1 tbsp. Worcestershire sauce
1 1/2 tsp. salt
1 can or 1 lb. fresh whole kernel
corn, drained
5 oz. water chestnuts, thinly sliced
(if desired)

Ingredients:

Brown meat in cooking oil. Add onion and pepper and cook just until tender. Mix
soup, juice from beans, chili powder, mustard, Worcestershire sauce and salt. Stir
into meat mixture. Cover; cook over low heat for 20 minutes. 

Directions:

Add lima beans, corn and water chestnuts. Cook 10 minutes more. Makes 6 servings.

Judy has also served as the
District 7280 Rotaract Chair for

many years

"I first cooked this as a young
bride 54 years ago. This is simple
and delicious and I make this in

the fall and winter."
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 PurvisBros.com

Butter the bread and cut into cubes. In a skillet, sauté mushrooms, add  onions,
peppers, mayonnaise, salt and pepper, and cook for 5 minutes.
In a 2-quart buttered casserole dish, spread a layer of half of the buttered bread
cubes, then layer the mushroom mixture over the bread cubes. Add the remaining
buttered bread cubes. 

Directions:

Combine the eggs and milk, and beat together. Pour the
mixture over the dish. Refrigerate for an hour. 
Spread the undiluted can of cream of mushroom 
soup over the top of the mushroom dish. Crush the 
saltines and spread over the mushroom soup.
Cover with mozzarella cheese. Bake at 350º F for
an hour.

6 slices white bread
4 tbsp. butter, softened
1 lb. mushrooms, sliced
1 c. onions, chopped
1 c. green pepper, chopped
1 c. mayonnaise
pepper to taste
1 1/2 c. milk
2 eggs, beaten
1 can cream of mushroom soup
3/4 c. saltines, crushed
1/2 c. mozzarella cheese, shredded

Ingredients:

 MUSHROOM CASSEROLE
Karen & Mac Purvis, Rich-Mar Rotary (Valencia, PA) and

 KRC Friends & Family Member

Thank you to Purvis Brothers, Inc. for being a Cookbook Sponsor.

I love, love 
this dish and I am

not a huge fan of mushrooms.-

Karen Purvis
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Directions:
Night before: MAKE casserole, blueberry syrup, and roast pecans.   
Casserole: Butter a 13 x 9 inch baking dish. Cut baguette into 1 inch slices and
arrange in one layer in baking dish. In a large bowl, whisk together eggs, lemon zest,
milk, nutmeg, vanilla, and 3/4 c. brown sugar and pour evenly over bread. Chill
mixture, covered, until all liquid is absorbed by bread, at least 8 hours and up to 1 day.
Blueberry syrup: In a small saucepan, cook blueberries and maple syrup over
moderate heat until berries have burst, about 3 minutes. Pour syrup through a sieve
into a heatproof pitcher, pressing on the solids, and stir in lemon juice. Cover and
chill. Reheat to serve.
Roasted pecans: Preheat oven to 375° F. In a shallow baking pan spread pecans
evenly and toast in the middle of the oven until fragrant, about 8 minutes. Toss
pecans in pan with 1 tsp. butter and salt.

1 thick crusted baguette
6 large eggs
3 c. whole milk
1⁄2 tsp. freshly grated nutmeg
1 tsp. vanilla extract
1 c. packed brown sugar
1 c. pecans, toasted in oven
1⁄4 c. unsalted butter (plus 1 tsp. extra to
be used for the pecan topping)
1⁄4 tsp. salt
zest of 1 lemon
2 c. fresh or frozen blueberries

Ingredients:
1 c. blueberries
1/2 c. pure maple syrup
1 tbsp. fresh lemon juice

For blueberry syrup:

                                                                               liquid from blueberries is bubbling.

Christmas morning: Heat oven to 400° F. Sprinkle pecans and blueberries evenly over
bread mixture. Cut 1/2 stick butter into pieces. In a small saucepan, heat remaining
1/4 c. brown sugar, stirring, until butter is melted. Drizzle butter mixture over bread        
                                                                               and bake mixture 35 minutes, or until any               

CHRISTMAS MORNING BLUEBERRY
 FRENCH TOAST CASSEROLE
Trudy Croxton, Keystone Rotary Club (Raleigh, NC)

Pictured: Darla Motta, Rosetta R. Brown &
Trudy Croxton at the annual Keystone Duck
Derby Fundraiser in Raleigh, NC

"Christmas morning
family tradition"
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flour tortilla
fried beans
cheese (queso)
cream (La Crema)

Ingredients:

To get the correct type of ingredients, go to a Spanish or Mexican food store. These
types of cheeses and creams would not normally be found in a regular food store.
 
Directions:
Preparation of the beans is the most important. Use red beans and boil until soft.
Mash or grind the beans to a paste. Then fry the beans with oil (canola or any
available oil) and some water to maintain a paste. Important to maintain the paste.
Don’t let it dry out. Add the ingredients to the tortilla and make a wrap by first
smearing the refried beans on the tortilla, then add the cheese and cream. You can
“upgrade” your Baliada by adding scrambled egg (most common), beef, pork, or
chicken.

Baliada and/or Baleada
 Joe Schmitt, Rich-Mar Rotary Club (Gibsonia, PA)

"This is a very basic Honduran handheld breakfast recipe."
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Directions:
Mix all ingredients together. Pour into
shell. Bake for 30 minutes at 350º F.

9" refrigerated pie shell
3 ripe tomatoes, chopped
1/4 c. sweet onion (Vidalia)
3/4 tsp. basil
1/2 c. mayo (Hellmann's)
1 1/3 c. freshly shredded
cheddar cheese
salt and pepper, to taste

Ingredients:

SAVORY TOMATO PIE
Trudy Croxton, Keystone Rotary Club (Raleigh, NC)
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Vegetables:
Sauté vegetables. Set aside and allow to cool.
 
Custard:
Combine eggs, heavy cream, milk, salt, white pepper, and nutmeg and mix well. Add
cooled vegetables to the pie crust. Place pie crust on a sheet pan and place on the
oven rack. Pour custard into the pie crust. Add cherry tomatoes. Bake at 375º F for
30 - 40 minutes until filling is set. Add fresh herbs before serving.

Serve hot or cold. Enjoy!

1 pie crust
3 eggs, beaten
4 oz. heavy cream
8 oz. whole milk
1/2 tsp. salt
white pepper, to taste
nutmeg,  pinch 
8 oz. total: onions, carrots, bell
peppers, zucchini, chopped
fresh herbs, for garnish 
cherry tomatoes, for garnish

Ingredients:

Pie crust:
Place parchment paper in the crust
and add pie weights to fill crust
completely. Bake at 425º F for 
15 - 20 minutes.
Remove from oven and sprinkle
shredded cheese on the bottom of
the crust. Set aside until needed.

VEGETARIAN QUICHE
 Rosetta R. Brown, Keystone Rotary Club (Raleigh, NC)
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While mushrooms roast, place squash in a medium pot and cover with cold water
by 1 inch. Season generously with salt and bring to a boil over high heat, until the
squash is tender, approx. 8 to 10 minutes. Drain the squash and return to the pot.
Using a fork or potato masher, mash until smooth. Stir in cheddar cheese to melt.
Salt and pepper to taste. Set aside. In a large bowl, whisk together mayonnaise,
sour cream, juice of 1/2 lime, 1/4 tsp. salt, and 1/4 tsp. pepper. Add cilantro,
scallions, shredded carrots, and shredded cabbage. Toss to coat. Set aside. Heat 2
tsp. canola in a large pan over medium-high heat.

BUTTERNUT SQUASH TOSTADAS
WITH CRISPY MUSHROOMS AND

CABBAGE CARROT SLAW
 Jean Shumway, Slippery Rock Rotary (Slippery Rock, PA)

12 oz. cremini mushrooms, sliced in
1/4 inch slices 
1/8 oz. cilantro, chopped, stems
discarded
2 scallions 
lime, halved
1 clove garlic, minced

Ingredients:
1/2  tsp. chili powder
1 tsp. cumin
1 tsp. smoked paprika
1 tsp. smoked Maldon sea salt 
12 oz. butternut squash 
2 oz. shredded cheddar cheese 
3 packets mayonnaise 
2 oz. nonfat sour cream 
1/2 c. red cabbage, shredded
1/2 c. carrots, shredded
6 corn tortillas 
1 oz. shredded Monterey Jack
cheese

Spice mix: 

Directions:
Preheat oven to 450° F. In a medium bowl, whisk
together spices and 1 1/2  tbsp. canola oil. Add
mushrooms; toss to coat. Transfer to a baking
sheet and spread in a single layer. Roast until
browned and crispy, approx. 13 to 15 minutes. 

When oil is shimmering, cook tortillas in a
single layer, adding oil as needed. Fry until
brown on bottom, approx. 1 to 2 minutes.
Flip, sprinkle with Monterey Jack cheese
and fry until cheese is melted and tortilla is
golden and crisp, approx. 1 to 2 minutes.
Transfer to drain on a paper towel.
Divide tostadas between serving plates.
Spread with squash mixture topped with
slaw and mushrooms.

Recipe from: mastercook.com45



Directions:
In a 4 or 5 quart pan, cook onions in oil until tender. Add ground beef and brown. Add
1 1/2 qt. water and simmer for one hour. Add remaining ingredients. Simmer for 1/2
hour. Thicken with cornstarch or flour mixed with water to make paste to desired
consistency (usually firm enough to prevent dripping out of bun when serving). 

2 medium onions, finely chopped
1 lb. ground beef
2 2/3 tsp. chili powder
1 1/3 tsp. paprika
2 tsp. cinnamon
2/3 tsp. cloves
2 2/3 tsp. ground cumin
2/3 tsp. garlic powder
1/2 tsp. black pepper
1 3/4 tsp. salt
1/3 tsp. cayenne pepper
hot dogs

Ingredients:

Hot Dogs. An American favorite! Picnics, baseball games and restaurants. A
favorite sub-set throughout the US is a hot dog covered with a sauce. They have
numerous names including chili dogs, Texas hots and quite a few are commonly
known by the name of the restaurant serving them. Recipes vary considerably,
some by region or states, and many remain “secret” and frequently include the term
“original." To find them, you may have to ask the locals as many have almost a cult
following, myself being a proud member.
Typically not an item for regular meals, but sometimes more for group gatherings,
either home-made or pickups from a restaurant, some even sold by quantity pricing
10, 25 and even 50. Typically served with French fried potatoes.  This recipe was
posted in the Bradford Era (PA) Newspaper column, “Round the Square,” date
unknown. Ingredients can vary considerably and you can modify them to taste,
hotter, sweeter, or milder, by modifying the amount of ingredients or adding others,
such as Worcestershire sauce, brown sugar or molasses.

CHILI HOT DOGS
Bill Wells, Keystone Rotary Club (Denver, CO)
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HAM & CHEESE STUFFED PIE
Mary Lord, Rich-Mar Rotary Club (Valencia, PA)

Directions:
Spread crème fraiche inside the bottom pie
crust. Layer in the ham, mushrooms, and
cheese. Spread crème fraiche on the inside of
the top crust and cover the bottom crust.  
Bake for 35 minutes at 350º F until crust is
brown.

"I'd recommend this with a salad. I
watched my host mom make this
delicious recipe. I just guessed on the
ingredients, but it's not hard.  It's
fun and makes me think of her."

2 pie crusts
creme fraiche (coat the inside of
both crusts)
deli ham, diced (I prefer baked or
cooked.)
8 oz. mushrooms, steamed
1 1/2 c. shredded Gruyere

Ingredients:
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In a large bowl, combine squash, sugar, eggs and baking soda. Add flour a little at
a time and continue to mix, until all the flour has been added. The mixture should
be thick and sticky. Coat an 9 x 11 inch baking pan with olive oil. Pour the mixture
into the pan. Use an offset spatula to spread evenly. Use a pastry brush to coat
the top of the mixture with olive oil. Bake at 350º F for 40 minutes or until the top
is golden brown. Cool completely before slicing and serving. Can be enjoyed hot
or cold. 

Directions:

 SQUASH PIE
Albina & Fatos Axhemi, Gjakova, Kosova - Friends of 

Marie & Tom Grant

2 squash, grated
2 eggs
2 tbsp. sugar
1/4 tbsp. baking soda
1 1/4 c. flour, all
purpose 
olive oil

Ingredients:
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BARB'S WARM HAM SANDWICH
Mason Wise, Keystone Rotary Club (Grove City, PA)

 

1/2 lb. chipped, chopped ham,
cut into small pieces
1/2 lb. American cheese, grated
2 eggs, hard boiled and chopped
1/3 c. onion, chopped
1/2 c. chili sauce
3 tbsp. mayonnaise

Ingredients:

Directions:
 Mix all ingredients together. Spread
on sandwich buns. Place covered
with foil, in 300º F oven for 20 to 25
minutes.
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ROTARY BBQ HAM
 Aaron Sines, District Public Image Chair, Mercer Rotary Club

(Mercer, PA)

2 lbs. thinly sliced deli ham
1c. ketchup
1/2 c. brown sugar
1/2 c. Worcestershire sauce
3 tbsp. white vinegar
3 tbsp. mustard
1 or 2 red onion, diced
8oz. relish
liquid smoke to taste
sandwhich buns

Ingredients:

If you don't have all the ingredients, you can replace the ketchup, brown sugar,
Worcestershire sauce, vinegar and mustard with your favorite BBQ sauce.

Directions:
Quarter the slices of ham.  Place ham in a greased slow cooker.  In a sperate bowl,
combine ketchup, brown sugar, Worcestershire sauce, vinegar and mustard; pour
over ham. Add the red onion, relish and liquid smoke. Mix well and cook on medium
until completely heated throughout (4-5 hours).  The longer it cooks, the thicker the
sauce gets.
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Melt butter in a skillet over medium heat;
cook and stir bread crumbs and
Parmesan cheese in the melted butter
until crumbs are coated with butter and
cheese, 2 to 3 minutes. Sprinkle bread
crumb mixture over casserole. Bake in the
preheated oven until casserole is bubbling
and lightly browned, about 30 minutes.
Allow casserole to cool for 10 minutes
before serving.

Preheat oven to 350° F (175° C). Lightly grease a
9x13-inch casserole dish. Bring a large pot of lightly
salted water to a boil. Cook egg noodles in the
boiling water, stirring occasionally until cooked
through but firm to the bite, about 5 minutes. Drain
and transfer noodles to the prepared casserole dish;
top with chicken, ham, and Swiss cheese. Mix cream
of chicken soup, milk, and sour cream together in a
bowl; spoon soup mixture over noodle mixture.

Directions:

8 oz. pkg. wide egg noodles
2 c. cooked chicken breast, chopped
8 oz. cooked ham, cubed
8 oz. Swiss cheese, cubed
10.75 oz. can cream of chicken soup
1/2 c. milk
1/2 c. sour cream
2 tbsp. butter
1/3 c. seasoned bread crumbs
1/4 c. Parmesan cheese, grated

Ingredients:

CREAMY CHICKEN CORDON 
BLEU CASSEROLE

 John Press, Boyers/Harrisville Satellite Rotary Club (Boyers, PA)

Recipe from: allrecipes.com
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1/4 lb. pkg. masa harina, divided
1 large tomato, chopped
1 large green bell pepper, chopped
1 large onion, chopped
1 c. fresh cilantro, chopped
1/4 c. ground cumin
2 cubes chicken bouillon
salt
6 oz. can tomato paste
3 c. vegetable oil, or to taste
30 banana leaves
3 1/2 lb. cooked pork, cubed
3 large potatoes, peeled and cubed
2 c. cooked white rice
15 oz. can peas, drained
kitchen twine

Ingredients

Directions:
Pour about 3/4 of the masa harina into a large pot. Add water in batches, mixing
until a moderately thin batter forms. Combine tomato, green bell pepper, onion,
cilantro, cumin, and bouillon in a blender. Blend until smooth. Pour into the large pot
with the batter and season with salt. Pour about 5 c. of this combined mixture into a
smaller pot; add tomato paste and stir until it is an even red color.
Pour 2 c. oil into the large pot of batter; pour remaining 1 c. oil into the smaller pot of
red batter. Bring both pots to boil, stirring continuously, approx. 3 to 5 minutes.
Remove from heat.
Cut banana leaves into 12x15 inch rectangles. Spoon 1 c. regular batter and 1/4 c.
red batter into the center of each leaf. Add a small amount of pork, potatoes, rice,
and peas. Fold leaf over the filling several times and fold in. Wrap twin around
tamale to hold in place. Place tamales in large pot; cover halfway with water. Cover
and cook over medium heat until filling has thickened, about 1 hour.

HONDURAN TAMALES
 Joe Schmitt, Rich-Mar Rotary Club (Gibsonia, PA)

Attend our yearly event online, in person or
allow us to help you host your own event in

your school or community!

Walk 4 Water

keystonerotaryclub.org/walk-for-water

Recipe from: allrecipes.com
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Ingredients:
• 2 skinless, boneless chicken breasts 
• ½ tsp. salt, or to taste 
• 1 tbsp. vegetable oil 
• 1 onion, finely chopped 
• 1 tomato, finely chopped 
• 1 green bell pepper, finely chopped 
• 1 tsp. chicken bouillon, granules 
• ½ tsp. ground black pepper 
• 1 lb. corn tortillas 
• vegetable oil for frying 
Tomato Sauce: 
• ¼ c. water 
• 1 (6.5 oz.) can tomato sauce 
• ½ tsp. chicken bouillon, granules 
• ½ tsp. seasoned salt 

HONDURAN-STYLE CRISPY FRIED
TACOS

 Joe Schmitt, Rich-Mar Rotary Club (Gibsonia, PA)

Directions:
Place chicken breasts and salt in a pot; 
cover halfway with water. Bring to a boil; 
cook until an instant-read thermometer 
inserted into the center reads at least 165º F 
(74º C), about 15 minutes. Cool until 
easily handled, about 5 minutes. Shred into thin pieces. 
Heat 1 tbsp. vegetable oil in a large skillet over medium heat. Add onion, tomato,
and green bell peppers; cook and stir until softened, about 2 minutes. Stir in
shredded chicken, 1 tsp. chicken bouillon, and black pepper; cook until golden 
 brown, about 5 minutes. 
Spoon some of the chicken mixture into the middle of each corn tortilla. Fold tortilla
around filling and secure with a toothpick.
Heat oil in a deep-fryer or large saucepan to 350º F (175º C). Fry tortillas in batches
until golden and crispy, about 2 minutes per side. Drain on paper towels.
Bring 1/4 c. water to a boil in a small saucepan. Add tomato sauce, 1/2  tsp. chicken
bouillon, and seasoned salt. Cook and stir over medium-high heat until sauce
thickens, about 5 minutes. Serve sauce over tacos.
Cook's Note: Add diced vegetables to the tomato sauce if desired.

Recipe from: allrecipes.com53



Directions:
Combine all ingredients. Cook on low heat, covered, for one hour. Serve with crusty
Italian bread.

2 chicken breasts, cut in half
1/2 c. EVOO
1 tsp. salt
3 to 4 dashes pepper
1 tbsp. fresh parsley
1 tsp. basil
garlic salt, to taste
2 garlic cloves

Ingredients:

AUNT VERA'S CHICKEN SUFFOCATO
 Linda Clautti, Cranberry Twp. Rotary Club (Wexford, PA)
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2 ripe mangos, peel, pit, diced small
2 tomatoes, diced small
1 red bell pepper, diced small
1 jalapeño pepper, diced small
4 sprigs fresh cilantro, finely chopped
1 tbsp. red onion, diced small
2 limes, juiced 
2 tsp. sugar
salt & pepper, to taste

Mix all ingredients together. Use immediately
or store in refrigerator for up to four days.

Mango Salsa:

CRAB CAKES
John Marshall, Cranberry Twp. Rotary Club 

(Valencia, PA)

Directions:
Combine all ingredients except for crabmeat. Add crabmeat and mix gently, do not
mash up the crabmeat. Portion the mixture into 2 oz. mini crab cakes (appetizer size)
or 4oz. crab cakes (entrée size). Form thick patties and dust with panko breadcrumbs.
Heat a sauté pan over medium heat. Add olive oil or clarified butter to hot pan. Cook
crab cakes on both sides until golden brown. Garnish with mango salsa, if desired.

1 can (1lb.) special crab meat
1/3 c. red pepper, diced small
1/2 c. green onion, diced small
2 eggs
1 1/2 c. panko breadcrumbs
1 tsp. Dijon mustard
1 tsp. Picka pepper sauce or
Worcestershire sauce
1 tsp. tamarind paste
1 lemon (whole lemon for juice)
1 c. mayonnaise
1/2 tsp. black pepper
1 tsp. Old Bay seasoning

Ingredients:
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1 pack of 50 gyoza wrappers (found at most Asian markets)
1/2 bunch of garlic chives (sometimes called nira)
3 shitake mushrooms (rehydrated if dried)
1 clove garlic, grated (more if you prefer)
1/3 head of cabbage, finely minced
1 tsp. ginger, grated
1 tsp. sesame oil
1 tsp. soy sauce
1 lb. ground pork
Bit of water
2 tsp. salt

Ingredients:

Directions:
Finely chop cabbage. Massage cabbage with 1 tsp of salt and let sit for 10 minutes.
Squeeze out excess water. Finely chop your shitake and chives, and grate your
ginger and garlic. In a large bowl, combine your ground pork, cabbage, chives, and
mushrooms. Add in the grated ginger and garlic. Once combined, knead (use gloves)
in the remainder of salt, soy sauce, and sesame oil into the mixture. The mixture
should turn a light brown pink with the colors of vegetables peeking through.
Prepare your gyoza wrappers. Place your bit of water nearby. Take one wrapper and
place about a teaspoon of the mixture into the center of the wrapper. Put a small bit
of water around the rim of your wrapper. Be careful not to put too much as it will fall
apart during the cooking process. Put too little and it may not stick at all. Slowly
bring one side of the gyoza wrapper to the other side taking care not to drop the
filling. Pinch and pleat the sides together so it forms a folded over pattern as you
pinch close. Repeat until all the filling is used up.
To cook:  Add oil of your choice to a large frying pan (preferably nonstick) over
medium-high heat. Add the gyoza, putting the flat side down on the pan. Brown the
bottoms of the gyoza, approx. 3 to 4 minutes. Add 1/3 c. of water into the pan. Cover
with a lid and let steam until most of the water is gone. Continue frying until all the
water is gone. If you would like, you can add a bit of sesame oil and re-fry the gyoza
so that it is nice and crispy with a nice sesame aroma. Transfer to a plate and serve
with a dipping sauce of your choice. 

GYOZA
 Yurara Hiroyama, Japan - Host Daughter of Tom & Marie

"Traditionally in Japanese cuisine, it is eaten with soy sauce and vinegar
mixture with some ra-yu chili oil added for taste. Enjoy on its own as a

meal or as a side dish!  You can also freeze your gyoza in a resealable bag
or container for up to about a month!  Recipe makes approximately 50

dumplings." 56



Directions:

Bake covered with foil at 350º F for 45 minutes. Remove
foil and bake for an additional 15 min. or until browned
and bubbly. Rest 15 minutes before serving. 

Stack as follows: sauce, noodles, sharp cheese, sauce,
noodles, ricotta, parmesan, sauce, noodles, mozzarella,
sauce, noodles, sauce, then parmesan. 

MARIE GRANT'S LASAGNA
 Marie & Tom Grant

ricotta cheese
mozzarella cheese
sharp cheese (sliced)
Parmesan cheese
spaghetti sauce
lasagna noodles

Ingredients:
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For the sauce, cook the tomatoes in a two quart
saucepan until water boils for five minutes and then
place them under running cold water so the skin
comes comes off. Blend the previously cooked 

Directions:
Dice the potatoes and eggs. In a Dutch oven filled with
water, cook the potatoes over medium to medium-high
heat. Place 3 tsp. of vegetable oil in skillet over
medium to medium-high heat. Cook half chopped
onion, garlic, tomato, green pepper and then add the
meat. Cook until meat is no longer pink. Season with
cumin, salt and pepper to taste, and set aside.

HONDURAN ENCHILADAS
 Gary Weston, Rich-Mar Rotary Club (Mars, PA) and 

KRC Friends & Family Member

5 tortillas
1/2 head cabbage, thinly sliced
1 lb. ground beef
1 large onion
1 green pepper
4 ripe red tomatoes
3 garlic cloves
3 hard-boiled eggs
1/2 c. grated white or Parmesan cheese

Ingredients:
1 large potato
1/2 plantain
1 chicken or beef bouillon cube
1/8 tsp. achiote powder
oil for frying 
1 tbsp. olive oil (for the sauce)
cumin, to taste
sprig of cilantro
salt and pepper, to taste

Fry plantains and tortillas until golden brown and drain them in a bowl lined with paper
towel to get rid of the excess oil. Once done, place two or three tablespoons of meat,
cabbage, diced egg, plantain, potatoes (optional) and tomato over the tortilla. Pour some
sauce and lastly sprinkle with cheese.

tomatoes with the green pepper, remaining onion and cilantro. Heat the mixture in a
skillet with olive oil, garlic, and a chicken or beef bouillon cube.

Recipe from: tablespoon.com 58



Directions:
Preheat the oven to 350° F.  Prick the potatoes with a fork and microwave on high
for 5 minutes. Rotate and cook another 5 minutes. Test with a knife to make sure
they are done. If you prefer to bake potatoes, then rub olive oil, salt and pepper all
over the cleaned potatoes. Place potatoes directly on an oven rack and bake at 425°
F for 40 to 50 minutes until done. 
Cut the tops off the potatoes and scoop the insides into a bowl, leaving a 1/4-inch
wall around the skin. In the bowl with potatoes, add the milk, butter and salt to the
potato and mash until smooth. If you will be piping the potatoes, place them into a
piping bag fitted with a large star tip and reserve for later. 
In a sauté pan, heat the oil over medium-high heat. Add the onion and sauté until
translucent. Add the ground beef and cook, breaking into smaller pieces, until
browned and cooked through. Sprinkle flour over the beef and stir to combine. Add
beef broth, Worcestershire sauce, salt, pepper and frozen veggies to the pan. Bring
to a simmer and cook until the sauce has thickened and become glossy.
Remove from the heat. Fill each potato evenly with the beef mixture. Pipe the
mashed potatoes over the filling, covering the meat mixture completely. (You might
not have to use all of the potatoes.) Bake for 15 to 20 minutes, or until the tops of
the potatoes start to brown.

4 large russet potatoes,
scrubbed clean
1/4 to 1/2 c. whole milk
 2 1/2 tbsp. butter
1/2 tsp. salt

1 tbsp. olive oil
1/2 medium onion, diced
8 oz. ground beef
2 tbsp. flour
1 c. beef broth
2 tsp. Worcestershire sauce
1 1/2 tsp. salt
3/4 tsp. black pepper
1 1/2 c. frozen vegetables

Ingredients:
Baked Potato Mash

Filling

SHEPHERD'S PIE POTATO SKINS
 John Press, Boyers/Harrisville Satellite Rotary Club (Boyers, PA)

Recipe from: tiphero.com59



Directions:
Gravy: In pot, add oil and onion, fry until golden
brown. Take out half of fried onion for later use.
With remaining fried onion, add beef and mix well
until meat changes color. Add ginger, garlic
paste and mix well for 2 minutes. Cover and
cook on low flame for 5 minutes. Add tomatoes
and mix well. Mix in water and bring to boil, cover
and cook on low flame until meat is tender
(approx.1 hour). Add red chili powder, turmeric
powder, coriander powder, mace powder,
nutmeg powder, Kashmiri red chili powder, salt,
black peppercorns, star anise, black cardamom,
green cardamom, cloves, cinnamon sticks and
bay leaf, mix well and cook for 2 to 3 minutes.
Add yogurt and mix well. Add lemon juice and
fresh coriander, mix well and cook until oil
separates. Set aside.

3/4 c. oil
2 large onions, sliced
1 lb. beef
2 1/2 tbsp. ginger garlic paste 
2 large tomatoes
1 1/2 c. water
1 tbsp. red chili powder, or to
taste
1/2 tsp. turmeric powder
1 tbsp. coriander powder
1/4 tsp. mace powder
1/4 tsp. nutmeg powder
1 tbsp. Kashmiri red chili
powder
1 1/2 tbsp. salt, or to taste
1/2 tsp. black pepper corns
1 star anise
1 black cardamom
4 to 5 green cardamom
4 to 5 cloves
2 cinnamon sticks
1 bay leaf
1/2 c. yogurt sour
3 tbsp. lemon juice
1/2 bunch fresh coriander

Ingredients:

BEEF BIRYANI
Nadia Ayub, Pakistan - Friend of Tom and Marie Grant

1 lb. basmati rice- soaked for 30 minutes
and boiled with salt & whole spices.
1 lemon, sliced 

1/4 tsp. yellow food coloring

Assembly Ingredients:

1 medium tomato, sliced 
1 to 2 tbsp. fresh coriander 

Dr. Nadia Ayub - 2011 Rotary Group Study Exchange
Program.  Nadia is now a psychologist in Pakistan

and was a dear friend of Tom & Marie Grant 

Assembly Directions: In separate pot, add boiled rice, beef gravy, lemon slices,
tomato slices, fresh coriander, and remaining boiled rice. In water, add yellow food
coloring and mix well, drizzle over biryani. Cover and steam cook on low flame for 8
to 10 minutes. Garnish with fried onions and serve with yogurt dip. 60



4 to 5 chicken breasts, boneless or skinned  
1 can cream of mushroom soup
1 can cream of celery soup
1 box Minute rice (6 serving size)
2/3 c. cooking sherry, white wine or water
1 envelope of Lipton onion soup mix

In a bowl, mix the entire box of Minute Rice,
both cans of condensed soups and the sherry,
wine or water. After mixing, pour the rice
mixture into a 9x13 inch baking dish.  
Place the chicken pieces on top of the rice. (I
cut the chicken breast into pieces.)  
Sprinkle the entire onion soup envelope over the
chicken and the rice. Cover with aluminum foil.
Bake at 350º F for 2 1/2 hours.  

This is a favorite recipe of Karen Purvis!

Ingredients:

Directions:

QUICK DIVINE
Mac & Karen Purvis, Rich-Mar Rotary Club (Valencia, PA) and

KRC Friends & Family Member
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Directions:

In a large bowl, crush corn flakes. In another large bowl, beat 2 eggs. Dip the chicken
breast into your egg wash, then roll it into your crushed corn flakes for an even coat.
Once chicken has an even coat, place them on an oiled baking sheet and bake for
about 30 minutes or until done. 

Preheat the oven to 400º F. Clean your 
chicken breasts. Add salt, pepper, and optional
chicken seasoning on both sides. 

SOUTHERN CORN FLAKE 
CHICKEN & WAFFLES

Dylan & Kristen Motta, Raleigh, NC - Family of Darla Motta, KRC

4 chicken breasts
3 c. corn flakes
2 large eggs
salt and pepper, to taste
bacon or sausage
2 c. Bisquick
1 1/3 c. milk
2 tbsp. vegetable oil
1 large egg
1/2 c. sugar

Ingredients:

Dylan is a founding member of the
Grove City College Rotaract Club!

or turkey bacon.
 

In the meantime, in a large bowl, mix Bisquick,
milk, vegetable oil, and egg. Once your batter is a
smooth consistency, pour it onto the center of a
hot greased waffle maker. Before closing the lid,
sprinkle some sugar onto the batter. Bake for
about 5 minutes or until the steam stops. 
When your chicken is done and your waffles are
cooked, serve them together with some maple
syrup or your favorite toppings and a side of
breakfast sausage, bacon 
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Cook the lamb trimmings and fat in a large stock pot until brown. Remove from pot
and use the drippings (if you don’t have about 2 tablespoons, add olive oil.)
Add the lamb cubes to the pot and brown lightly. Add tomato paste, puree and
spices plus a can of water from each can to rinse the cans. Cook for 30 minutes.
Add the diced onion and cook, stirring occasionally to prevent sticking, for 2 to 2 1/2
hours.

Directions:

For the rice, lightly brown orzo in 1 stick of butter and set aside. Cook rice according
to package directions. Once rice comes to a boil, add orzo and 1stick of butter. Once
cooked, remove from heat and let rest for a few minutes.

3 lb. lamb, cut into 1/2 inch
cubes, save trimmings
1 medium onion, diced
15 oz. can tomato paste
2 (28 oz.) cans tomato puree
1 large clove garlic, diced
2 tsp. cumin
1 tsp. salt
1 tsp. pepper
water

Ingredients:

LEBANESE LAMB AND SAUCE
 Regina Greenwald, Slippery Rock Rotary Club (Slippery Rock, PA)

2  sticks (8 oz.) butter
2 c. long grain white rice
1/4 c. orzo (Rosamarina)
5 c. water

Rice mixture:
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BEEF BRACIOLE
John Marshall, Cranberry Twp. Rotary Club (Valencia, PA)

6 lb. top round, thinly sliced
12 prosciutto, thinly sliced
1 c. Parmesan cheese, shaved
1/4 c. fresh parsley, minced
1 c. breadcrumbs
4 garlic cloves, finely minced

1 oz. red wine
16 oz. crushed tomatoes
oregano, basil, salt & pepper, to taste

Ingredients:

Sauce Ingredients:

Directions:
Mix together Parmesan, parsley, bread
crumbs, and garlic. Pound top round to
tenderize and divide slices of beef into
two even portions. Put a slice of
prosciutto on each slice of beef. Top
prosciutto with parmesan, parsley,
breadcrumb and garlic mixture. Tuck in
corners, roll and secure with a tooth pick.
Brown rolls in olive oil.

Sauce Directions:
Deglaze pan with red wine. Add
tomatoes and seasoning. Slow
roast until tender, about 45
minutes. Serve with pasta.
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Peel and wash the plantains and place it in the beef pan. Chop onions, tomatoes,
green peppers and spread them on top of the plantain and meat in the pan and cover
with water. Make sure the water covers all these ingredients or at least the plantain.
Don't worry if the meat and veggies are not completely covered because they will cook
with steam. Cover them and keep on cooking with medium heat. Check every once in
a while to make sure plantains are cooked but not overdone. It should take 30 minutes
for the plantains and the rest of the vegetables to cook. After they are done, stir to mix
the dish and you are ready to serve!

Directions:
Fry the beef on medium heat. When the beef is browned, add enough water to cover
the beef and boil for about 1 to 2 hours. Add salt (add 1/2 tsp. pepper if you want) and
let it boil slowly. 

Many people like to serve the dish with avocado.
Instead of beef you can use chicken, pork, fish or
lamb. Also any other type of green banana can be
used instead of plantains. Be very careful to only

add as much water as it takes to cover the
ingredients; extra water will make it watered down

soup. For additional flavor, feel free to add any
kind of herbs/spices you would want, like garlic

powder or coconut milk.

MACHALARI
Shedrack Domingo, Keystone Rotary Club (Moshi, Tanzania)

5 plantains
1 large onion
3 tomatoes
1 green pepper
2 carrots (optional)
cooking oil
3 lb. beef, cubed
1 tsp. salt
1/2 tsp. pepper

Ingredients:

"This is the most favorite food in many areas
of Kilimanjaro region in Tanzania. It is a

staple food for many families in the slopes of
Mount Kilimanjaro where you will see beautiful
fields of banana trees. Almost every family has

a banana field next to their house."65



Directions:
Place cumin and coriander seeds in a thick bottomed skillet. Toast for 8 minutes
stirring constantly, until fragrant but not burnt. Transfer to a grinder and grind 2
minutes. Transfer to a bowl and set aside. Chop ginger, garlic and chilies in a food
processor. Transfer to a bowl and set aside. Chop onions in the food processor. In a
large casserole, place the chopped onions, ghee, cloves, cinnamon and peppercorns.
Sauté on high heat stirring constantly until the onions soften. Add turmeric, garam
masala and 1 tbsp. of the reserved ground cumin and coriander powder. Continue
frying for 1 minute, stirring constantly.
Add lamb or beef mince and cook 3 minutes stirring to break up the lumps. Add
tomatoes, water, stock cube, salt and reserved chopped garlic mixture. Simmer 20
minutes. Stirring from time to time.
Add peas and cook 5 minutes. If Keema is too watery, evaporate water by stirring on
high heat. Check seasoning and add more salt or garam masala if desired. 

Serve with rice or chapatis.

2 tbsp. cumin seeds
1 tbsp. coriander seeds
1 tbsp. fresh root ginger, peeled, cut
in round slices  
5 garlic cloves
1 to 2 fresh Bird's eye chilies, halved,
to taste
1/4 lb. onion, quartered
2 tbsp. ghee or oil
6 cloves

Ingredients:

LAMB OR BEEF KEEMA WITH PEAS
Annie Ansari, Cowbridge, UK - Friend of Andy Banks, KRC

1 cinnamon stick, small
6 black peppercorns
1 tsp. ground turmeric
1 tbsp. garam masala, or to taste
1 lb. lamb or beef mince, broken into
pieces
14 oz. can chopped tomatoes 
7 oz. water
1/2 meat stock cube, lamb or beef
2 tsp. fine sea salt, or to taste
1/4 lb. frozen green peas
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Directions:
Pound chicken breasts until flattened and tenderized. Cut into small pieces. In a small
bowl beat eggs, set aside. In another bowl mix the flour and seasoned salt, set aside.
Dip chicken in egg and then in flour mixture, turning to coat completely. In large skillet,
combine butter and oil. Fry chicken pieces until lightly browned (you may need to add
more butter and oil). Continue until all the chicken is browned. 

Sprinkle with seasoned salt. Add 1/4 c. of chicken broth. Cover with sliced
mushrooms. Pour wine over chicken. Cover with Muenster cheese. Sprinkle with more
seasoned salt. Sprinkle with 1/4 c. chicken broth. Cover with foil and bake at 375º F
for 45 minutes. Remove foil and continue to bake another 15 to 20 minutes or until
sauce has cooked down. Allow to set a few minutes before serving. 
This recipe is best when put together the day before and baked the next day. It allows
time to marinate. 

Line bottom of 9x13 inch pan with chicken and layer with the following ingredients: 

CHICKEN SURPRISE
Jim Thompson, Butler AM Rotary Club (Butler, PA)

4 whole, boneless chicken breasts 
2 eggs, beaten 
1 tbsp. season salt 
1 c. flour (I use more) 
3 tbsp. butter (do not use margarine) 
1 tbsp. oil 
1/2 can chicken broth 
6 oz. sliced mushrooms 
1/2 c. wine (Chablis is best) 
8 oz. Muenster cheese, shredded

Ingredients:
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Directions:
In a spice grinder or blender place all the ingredients and pulse for a few seconds until
the seeds are coarsely ground. The rub should have a slightly coarse texture. It may
be stored in an airtight container indefinitely. This recipe makes enough rub for about
6 to 7 lb. of pork spareribs or country ribs. It is also wonderful on most any grilled
meat that you like. The quantity of red pepper flakes may be modified depending on
your personal taste or tolerance for heat. Debone the country ribs, cover them in the
rub and bake in a 300º F oven on a cookie sheet for about 30 minutes. Take them out
of the oven, cut them into bite sized chunks and place them in a crock pot for easy
transport and to maintain the proper temperature at the gathering.

3 tbsp. crystalized salt
3 tbsp. whole black peppercorns
2 tbsp. granulated sugar
1 1/2 tbsp. whole mustard seeds
1 1/2 tbsp. sweet paprika
2 tsp. dried oregano
1 1/2 tsp. cumin seeds
1 1/2 tsp. whole fennel seeds
1 1/2 tsp. celery seeds
1 1/2 tsp. crushed red pepper flakes
1 tsp. dried thyme

Ingredients:

DRY RUB FOR VARIOUS MEATS
Paulette (P.J.) Dyon, Mountain Foothills Rotary Club (Denver, CO)

and KRC Friends and Family Member

"One of the Rotary clubs we've been members of would have an annual pot
luck dinner. This rub on baked pork country ribs was my go-to recipe. It's
also delightful on chicken or salmon. Feel free to experiment and enjoy!" 68



Directions:
Cut pork in half lengthwise, but not all the way
through. Open and spread flat. Sprinkle with salt.
Arrange prunes and apricots down the center. Fold
pork into original shape. Secure with toothpicks or
cooking twine. Place pork in large open roasting
pan. Roast at 375º F for 1.5 to 2 hours or until the
meat thermometer reaches 160º F. When pork has
roasted for 45 minutes cut pears and core, leaving
skin on, and add to pork. Begin basting now.

3 lb. boneless pork loin
3 tbsp. butter
1/4 tsp. ground cinnamon
2 tbsp. brown sugar
pitted dried prunes and apricots
2 red tart apples
2 pears
1/4 c. apricot preserves
2 tbsp. Dijon mustard
salt

Ingredients:
Meatballs

"This is an amazing recipe that was shared with me when an old
boss had me and the team over to his home for dinner. It was very
special to do something this personal with a business team. His wife
made this delicious dish and I have been making it ever since!  Fond

memories."

 PRUNE & APRICOT STUFFED PORK
Michelle Bailey, Keystone Rotary Club (Mars, PA)

Important point of recipe:  
After another half hour, cut and core apples, leaving skin on and add to pork.
Baste pork for every 15 minutes until done. Basting mixture can now be made.

Mix preserves, mustard and 1 tsp. salt in a saucepan. Add butter, brown sugar
and cinnamon. Heat until butter melts. Remove from heat.

Basting mixture:
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Preheat oven to 450º F. Toss shrimp with lemon juice. In a skillet, sauté onion and
garlic in olive oil. Add juice from clams, wine, oregano, pepper, and drained diced
tomatoes. Simmer 5 minutes then transfer to baking dish. Sprinkle top with feta
cheese. Bake 12 minutes uncovered. Sprinkle with parsley and serve immediately.
Can be served with orzo.

Directions:

1/2 lb. large shrimp, cleaned and
uncooked
6 oz. can chopped clams, undrained
1 tbsp. lemon juice
1 tbsp. olive oil
1/2 c. onion, chopped
1 clove garlic, minced
1 tbsp. dry white wine
1/2 tsp. dried oregano
1/4 tsp. ground black pepper
14.5 oz. can diced tomatoes, drained
1/2 c. feta cheese, crumbled
dried parsley for garnish

Ingredients:

BAKED SHRIMP
Judy Hughes, PDG, Slippery Rock Rotary Club (Grove City, PA)

and KRC Friends & Family Member

"It is scrumptious and of restaurant quality!"
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CHICKEN CASSEROLE
Mary Lord, Rich-Mar Rotary Club (Valencia, PA)

2 c. creme fraiche 
1 lb. rotini pasta
chicken (I use rotisserie chicken
breast) 
1 to 2 c. Gruyere (2 c. shredded)

Ingredients:

Directions:
Boil pasta and drain. Cut up chicken. Mix
the creme fraiche, chicken, and Gruyere
with the pasta.
Bake at 350º F for about 40 minutes,
covered.

"This is another recipe of Catherine's (my host mother in
France during my Rotary Exchange Experience) that I love."

Thank you to Mary for being a Cookbook Sponsor.71



"This recipe was Mom's favorite and
I made it for her often. It is simple
and tasty. We took it to the beach,
on bus rides, and to several church

gatherings."

1/8 tsp. Cajun seasoning
1/8 tsp. crushed red pepper
dash garlic powder
1/8 tsp. Old Bay seasoning
1/8 tsp. cayenne pepper
pinch sea salt
1/8 tsp. ground black pepper
1/2 c. 4-C bread crumbs seasoned
1 large egg, beaten
14.75 oz. can pink salmon, preferred
Sockeye
1 small onion, diced 
1/2 green bell & 1/2 red bell
peppers, diced

Ingredients - Spicy: Directions:
Combine salmon, beaten egg, bell peppers,
breads, Cajun seasoning, crushed red
pepper, garlic powder, Old Bay seasoning,
cayenne pepper, sea salt, black pepper, and
bread crumbs.  Serves 4 - 6, depending on
their size.

K'S SALMON CAKES - SPICY OR NOT
Karen Y. Brown, Brooklyn, NY - Sister of Rosetta R. Brown, KRC

1/8 tsp. Cajun seasoning
Old Bay seasoning
3/4 c. 4-C bread crumbs seasoned
1 large egg, beaten
14.75 oz. can pink salmon, preferred
Sockeye
1 small onion, diced
1/2 green bell pepper, diced 
1/2 red bell pepper, diced

Ingredients - Not Spicy:
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Directions:
Heat a large pot over medium heat. Once hot, add oil,
onion, cumin, and 1/4 tsp. salt. Add garlic, ginger,
cilantro, and green chilies to a mortar and pestle and
grind into a rough paste (or use a small food processor
to pulse into a paste. Alternatively, just finely mince.)
Then, add to the pan with the onions. Add ground
coriander, chili powder, and turmeric and stir to coat.
Add more oil if needed. Add pureed tomatoes and
chickpeas and 1/2 tsp. salt. If the mixture looks a little
too thick, add up to 1 c. water. You’re looking for a semi -
thick soup consistency at this point, as it will cook

4 tbsp. oil, coconut or olive
1 large onion, finely diced
1 1/2 tbsp. ground cumin
1 tsp. sea salt (divided, plus more to
taste)
8 cloves garlic, minced 
3 tbsp. fresh ginger, minced
1/2 c. fresh cilantro, chopped
2 to 4 fresh green chilies, sliced with 
 or without seeds, depending on spice
level (I use serrano peppers)

Ingredients:

 CHANA MASALA 
 Rupal Shah, Punjab, India - Friend of Michelle Bailey, KRC

"This dish is a popular and key dish from the state of Punjab
where I grew up. It is a family staple and has been passed

down within my family."

1 1/2 tbsp. ground coriander
1 tsp. chili powder
1 tsp. ground turmeric
28 oz. can pureed or finely diced
tomatoes (if unsalted, you’ll add more
salt to the dish)
3 (15 oz.) cans chickpeas, slightly
drained
1 tsp. garam masala
2 to 4 tsp. sugar (coconut sugar adds
a nice flavor)
2 tbsp. lemon juice

down into more of a stew. Increase heat to medium high until it reaches a rolling
simmer, then reduce heat to low or medium-low and maintain a simmer (uncovered)
for 15 to 20 minutes, or until thick and stew-like. Stir occasionally. If you don’t have
garam masala seasoning, make your own by adding 2 sm. dried red chilies, 1 tsp.
black peppercorns (or 1/2 tsp. ground black pepper), 1 tsp. cumin seeds (or 1/2 tsp.
ground cumin), 1 tsp. cardamom pods (or 1/2 tsp. ground cardamom), 1/2 tsp. cloves
(or 1/4 tsp. ground cloves), and 1/8 tsp. nutmeg to a mortar and pestle or spice
grinder and grind/mix into a powder. Set aside. When the chana masala is thickened
and bubbly, taste and adjust seasonings as needed, adding more salt for saltiness,
chili powder for heat, or a bit of sugar for sweetness and to offset the heat of the
chilies. Remove from heat. Add lemon juice and garam masala. Stir to mix, then let
cool slightly before serving. Fresh cilantro and lemon juice make an excellent garnish.
Chana masala can be enjoyed as a stew on its own, or it can be delicious with white
or brown rice or naan bread.

Recipe from: platezero.com73



Directions:
Cut chicken breasts in half. Pat dry with paper towel. In a large bowl combine sour
cream, lemon juice, Worcestershire sauce, celery salt paprika, garlic, salt and pepper.
Add chicken to mixture, coating each piece well. Let chicken pieces marinate in this
mixture in the refrigerator overnight.

Preheat oven to 350º F. Remove chicken pieces from marinade and roll in bread
crumbs (I use crushed Brownberry stuffing mix ). Arrange in large shallow pan with
marinade. Cover and bake for 45 minutes. Spoon more butter over chicken and bake
10 to 15 minutes longer or until browned. (I do not use shortening; I use all
margarine. I mix melted margarine with bread crumbs, then I pour margarine over the
chicken.)
"This recipe is wonderful for dinner parties. Most of the work is done the day
before and it can be served right from baking dish. I serve it with wild rice."

Next day:

4 (8 oz.) broiler/fryer breasts
1 c. sour cream
2 tbsp. lemon juice
2 tsp. Worcestershire sauce
1 tsp. celery salt
1 tsp. paprika
2 cloves garlic, finely chopped
2 tsp. salt
1/4 tsp. pepper
1 3/4 c. packaged dry bread crumbs
1/4 c. margarine
1/4 c. shortening

Ingredients:

Rotary Outstanding Vocational Awards (ROVA) is an intensive educational program for
vocational youth leaders. Young people are chosen by their Vocational School Guidance

Counselor and sponsored by local Clubs. During Skip's year as District Governor, she
started ROVA to focus on students in volational training programs.

BAKED CHICKEN BREAST SUPREME
Skip Sample, PDG, Grove City Rotary Club (Grove City, PA)
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4 c. rice, cooked 
2 onions, finely chopped
6 tbsp. butter, divided
4 tbsp. chicken, cooked, diced
4 tbsp. ham, cooked, diced 
2 eggs, beaten
4 tbsp. corn 
oil, as needed
salt and pepper, to taste
2 tsp. soy sauce
1 tsp. curry powder
tomatoes, sliced, as needed for
garnish

Ingredients:

NASI GORENG
(INDONESIAN FRIED RICE)

Phil & Karen Smith, Keystone Rotary Club (Smethport, PA)

Directions:
In a large skillet heat 4 tbsp. butter, corn, oil, and onions; cook until golden brown.
Add chicken, and ham and sauté gently for 5 minutes. Add cold cooked rice, mix well.
When rice is warm, add soy sauce, curry powder, salt, and pepper to taste. Cook
gently, stirring frequently until mixture is heated thoroughly.

Pictured to the right, Phil with good friends
Tom & Marie.

Phil is the District Ambassador for
Crutches4Africa.org program

Garnish:  
In a small bowel combine eggs with 1
tbsp. water.
In a skillet, heat remaining butter, add
eggs to make a thin omelet, turn it out on
a cutting board and cut it into thin strips.
Put the fried rice on a heated platter, place
the strips of omelet across the top and
surround with slices of tomatoes!
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GARLIC SCAPE PASTA
Karen Collins, Webster, NY - Sister of Rich Comins, KRC

Directions:
In saute pan, heat oil, stir in sugar add garlic scapes. Toss over medium heat for 2
minutes. Add tomatoes, wine and stir. Cover pan, reduce heat and simmer 5 to 6
minutes until garlic scapes are tender (not soft). Add cooked sausage and stir
together. Pour over cooked pasta and stir together. Add salt and pepper to taste.
Sprinkle with chopped parsley and grated Romano cheese.

1/2 lb. lemon parsley  
1 pkg. Mafaldine or rotini pasta
1 to 2 links Italian chicken sausage,
crumbled, browned, drained
2 tbsp. olive oil 
2 tbsp. brown sugar 
3/4 to 1 c. garlic scapes (fresh or
frozen) cut into 3/4 in. lengths
1 1/2 c. tomatoes, chopped 
3/4 c. white wine, dry 
1 tbsp. parsley, chopped 
salt and pepper, to taste
Romano cheese, grated 

Ingredients:

This recipe was featured at the District 7120
Webster Rotary Garlic Festival

Rich Comins as Mr. Garlic at the Webster Garlic Festival
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Directions:
Pour 2 qts. water into a large pan with 1 tsp. salt. Bring to a boil over high heat. Add
onion, and lamb. Bring back to a boil. Skim away any scum from the surface. Simmer
on medium heat for 10 to 15 minutes, or until the lamb is cooked through. Remove
lamb with a slotted spoon. Allow to cool enough to handle.   
While it’s cooling, peel the swede, chop into 1/2 inch chunks, add to the pan. Peel and
slice the carrots and parsnips likewise. Add these to the pan. Peel the potatoes and
cut into 1.5 inch chunks. Strip all the lamb meat from the bone. Return the meat to
the pan with the potatoes. Bring back to a boil. Add the stock cube then simmer for
20 to 25 minutes, or until almost tender. Wash leeks and cut them into 1/2 inch
slices. Stir the leeks into the pan, bring to a boil again, then simmer for about 10
minutes with the lid on, or until tender. 

WELSH CAWL
Andy Banks, Rotary Club of Cowbridge (UK) and 

KRC Friends & Family Member

1 onion, chopped      
2 lb. lamb neck, bone in, cut
into chunks     
2 lb. swede (rutabaga)      
2 carrots
2 parsnips       
1 vegetable stock cube       
1 lb. potatoes      
3 large leeks     
mature Caerphilly cheese or
mature cheddar cheese

Ingredients:

Season to taste. For an even tastier result, let
it chill overnight. In this case, simply stir in
the raw leeks, cover, and as soon as it’s cool
enough, refrigerate. When you want to serve,
gently warm through, and adjust seasoning.    
However you decide to serve it, ladle into
serving bowls and serve with black pepper, a
chunk of Caerphilly cheese and a slice of
good crusty bread and butter for dipping.
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Directions:

Bake for 30 minutes. Cool for 15 to 30 minutes
before slicing and serving.

Heat oven to 425º F. Place one pie crust in bottom of
glass pie pan. Melt butter over medium heat. Add
onion and mushrooms; cook until tender. Stir in flour
and seasonings until well blended. Gradually stir in
broth and milk, cooking and stirring until thick and
bubbly. Stir in chicken and veggies. Remove from
heat. Spoon mixture into pie shell. Top with second
crust; seal edges. Cut slits into top crust.

2 pie crusts

1/3 c. butter
1/3 c. onion
1 c. mushroom, sliced
1/3 c. all-purpose flour
1/2 tsp. salt
1/4 tsp. black pepper
1/2 tsp. thyme
1 3/4 c. chicken broth
1/2 c. milk
1 1/2 c. chicken, cooked
2 c. frozen mixed veggies,
thawed

Ingredients:

Filling:

CHICKEN POT PIE
Trudy Croxton, Keystone Rotary Club (Raleigh, NC)
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Directions:  
Heat 1 1/2 tbsp. butter and oil in a large frying pan over medium heat. Season lamb,
add to pan and cook turning occasionally, for 5 minutes until golden. Add garlic and
cook, stirring for 2 minutes or until golden. Add 7 oz. water. Bring to a simmer and
cook over low heat for 1.5 hours and or until lamb is just tender.

Preheat oven to 350º F. Heat remaining butter in a small saucepan. Add flour and
cook, stirring for 2 minutes. Set aside. Whisk together yogurt and eggs. 
Season, whisk in flour mixture until smooth. Bake for 40 minutes or until golden and
meat is tender. Serve hot with a green salad if desired!

Drain off liquid leaving 5 oz., stir in rice and oregano. Season and transfer to a 3 qt.
dish. Set aside. 

TAVË ELBASANI (ELBASAN TAVA)
Kujtim (Timmy) Maloku, Keystone Rotary Club (Raleigh, NC)

3 lb. boneless lamb shoulder,
cut into 2 in. cubes
9 tbsp. butter, divided
2 tbsp. vegetable oil
1/2 c. water
3 cloves garlic, finely chopped
1/3 c. long grain white rice
1 tbsp. oregano
1/2 c. flour
20 oz. yogurt
5 eggs
salt and pepper, to taste

Ingredients:

"A classic family recipe from Albania with lots of flavor and reminiscent of home!"

Recipe from: recipezazz.com79



Directions:
Set oven at 350º F. Boil chicken breast for 20 to 25 minutes. Shred chicken, or cut
into small pieces. Follow directions on box for shells. Stop when they are al dente
and rinse with cold water. Follow directions on box for making Stove Top stuffing.
When completed add mayonnaise and chicken.
I like the soup to have a thick consistency without lumps. Pour some soup in the dish
to keep shells from sticking. Stuff the shells and layer in 13 x 9 inch baking dish.
Pour remaining soup over the stuffed shells. Bake for 35 minutes. Place provolone
cheese on top and bake for an additional 10 minutes.

STUFFED CHICKEN SHELLS
Connie Stauber, Keystone Rotary Club (Portersville, PA)

2 boneless chicken breasts
1 family size can of cream of
chicken soup
1/2 c. milk or water

Ingredients:

"My step-kids loved it when they were
young and the youngest one asked for

this dish the most. It is rich and
filling. Being not much of a cook, it
was a dish that I knew would turn
out delicious every time. Here is a

picture of us when we were younger.
Now they live all over the place!" 

1 box large stuffing shells
1 box chicken flavored Stove Top stuffing
1 c. mayo
8 slices of provolone cheese
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Directions:
Place eggplant in a large bowl, sprinkle with 1 tsp kosher salt. Let it stand 30
minutes. Rinse, drain, and dry with paper towels. Preheat broiler. Place potato slices
on broiler pan coated with cooking spray. Broil 7 minutes per side or until golden
brown. Place half of the eggplant slices on a broiler pan coated with cooking spray
broil 6 minutes on each side, or until lightly brown. Repeat. Place pepper halves, skin
side up, on a broiler pan. Broil 15 minutes or until blackened. Place in a zip top plastic
bag and seal. Let rest for 15 minutes, peel. Place the potato slices in a 13 x 9 inch
baking dish coated with coking spray. Layer peeled bell pepper, then eggplant. Heat
non-stick skillet over medium heat, add lamb. Sauté 5 minutes or until browned,
stirring to crumble. Drain well, return to pan. Add onion, sauté 5 minutes. Stir in
tomato and remaining bell pepper halves. Bring to a boil. Reduce heat and simmer for
8 minutes. Discard cinnamon stick.

                                                         serving.

To make roux: Heat the milk, onion slice, bay leaf and peppercorns, heat until
scalded. Remove from heat, cover and let infuse 20 minutes. Strain before adding to
roux. Melt butter in heavy saucepan over low heat. Add flour, to make roux. Add
about 1/4 c. of infused milk and mix it well with a whisk. When smooth, add
remaining milk. Set pan on medium - high heat and bring to a boil, whisking
constantly. When sauce thickens and starts to boil, reduce heat to very low, whisking
from time to time for 5 to 10 minutes. Add nutmeg, and salt and pepper to taste.
Preheat oven to 400º F. Pour sauce onto lamb and run a knife around edges of pan to
allow sauce to run into the dish. Place on a baking sheet. Bake at 400º F for 45
minutes or until golden                             
                                                         brown and bubbly. Let it stand for 20 minutes before                          

1 1/2 lb. eggplant, cut crosswise into 1/4 inch slices
1 3/4 tsp. kosher salt 
cooking spray
3 large green bell peppers, halved, seeded
1 lb. baking potato, peeled, cut in 1/4 inch slices
1 lb. ground lamb, lean
1 1/2 c. onion, chopped
2 c. tomato, chopped, peeled
1/3 c. red wine, dry (optional)
1/4 tsp. nutmeg, ground
1 (3 inch) cinnamon stick
1/4 tsp. black pepper

Ingredients:

GREEK MOUSSAKA
Beth Marshall, Zelienople Rotary Club (Harmony, PA)

  Sauce:
3 tbsp. butter              
3 tbsp. flour
2 c. milk               
1 bay leaf                      

"On a visit to see my sister in Cyprus, we had a
dinner at a restaurant that faced the

Mediterranean in the town of Limassol. I had never
tried lamb, and so I ordered the Moussaka. I was

hooked. I have integrated a couple of recipes to make
what is a close second to that delicious meal!"

1/8 tsp. nutmeg, grated
salt and pepper, to taste       
onion slice
few peppercorns
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Directions:
Before roasting lamb, remove it from the refrigerator and allow it to come to room
temperature. Use a roasting rack to ensure even browning and heat circulation. The
amount of fat on the leg and the fattiness of the leg itself will determine the cooking
time and temperature. For a lean leg, use a hot 450º F oven for the first 15 minutes
and then reduce to 350º F to continue roasting. Using this method, the meat will take
about 25 minutes per pound to reach medium rare. Fattier pieces of meat, are better
when roasted continuously at a lower temperature, 320º F, for longer, allowing the fat

per pound to reach medium rare.

and 155º F for medium-well. 

moistness.

to slowly melt and baste the roast. Meat cooked 
with this method will take about 30 minutes 

The most accurate way to 
determine doneness is with a 
meat thermometer, 107ºF for 
rare, 136º F for medium-rare, 

Always rest the roast after 
cooking for 15 minutes before
slicing so as to retain the 

NEW ZEALAND LAMB ROAST
Michael Fagg, Rotary Club of Otaki (New Zealand) and  

KRC Friends & Family Member

"New Zealand is home to 5 million
people and 40 million sheep. 

Agriculture is still a huge part of
our economy!"
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Directions:
Preheat oven to 350º F and butter a baking dish (rectangular preferred). In a large
skillet/pan, add half of the cooking oil. Add onions, peppers, and carrots and sauté
until tender. Add ground beef, salt, pepper, and paprika and cook until the ground
beef is browned. In a separate large skillet/pan, heat the rest of the oil over medium
heat. Add leeks, season with salt and pepper and cook. Stir once in a while until the
leeks are softened and golden, 8 to 10 minutes. Once the ground beef, veggies and
leeks are done, combine and stir. Add salt, pepper, and paprika to your taste. 

3 lb. leeks, thinly sliced
1/2 c. cooking oil
1/2 lb. ground beef
2 medium onions, chopped
2 red bell papers, chopped
2 carrots, chopped
1 tbsp. tomato sauce
1/2 tbsp. cilantro
1 tsp. salt
1 tsp. pepper
1 tsp. paprika
1/2 c. cheese of choice, grated
1/2 c. cream cheese (optional)

Ingredients:

LEEK & GROUND BEEF CASSEROLE
Kaltrina Kusari, Keystone Rotary Club (Gjakova, Kosova)

Transfer them to the baking dish
and add grated cheese (of your
choice) or cream cheese
(optional). Cover with foil and
bake for 40 minutes. Then
remove the foil and cook for
another 20 minutes until the
cheese is bubbly.

"Our mom has owned an Albanian
cookbook since we were little. This

recipe appears in that book and is one
of our family favorites, especially for

the fall/winter season."
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BRIGADEIRO
Arthur Albuquerque, Rio de Janeiro, Brazil - Rotary Exchange

3 tbsp. unsweetened cocoa
1 tbsp. butter
14 oz. can sweetened
condensed milk
sprinkles, optional

Ingredients:

Directions:
In a medium saucepan over medium heat,
combine cocoa, butter, and condensed milk.
Cook, stirring, until thickened, about 10
minutes. 
Remove from heat and let rest until cool
enough to handle. Form into small balls and
eat  immediately or chill until ready to serve.

"This is the most famous dessert recipe in Brazil. It is super
easy and my family and I make it almost every week!"

Recipe from: allrecipes.com
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Directions:

Line a roasting pan with a damp kitchen towel. Place baking dish on towel, inside
roasting pan, and place roasting pan on oven rack. Fill the roasting pan with boiling
water to reach halfway up the sides of the baking dish. 
Bake in the preheated oven until a knife inserted 1 inch from the edge comes out
clean, 45 to 50 minutes. The center of the flan will still be soft. Allow the flan to cool
before unmolding it onto a plate. Refrigerate before serving.

Preheat oven to 350º F. Melt sugar in a heavy saucepan over low heat, stirring
constantly. Once sugar becomes a golden brown syrup, after about 10 minutes, pour
it immediately into a round baking dish, swirling so that the syrup coats all sides of
the dish. Set aside to cool. 
Place the egg yolks into a blender and blend on medium for 5 minutes, then add
condensed milk, milk, and egg whites. Continue to blend until all ingredients are
combined. Pour egg mixture into the baking dish and cover with aluminum foil. 

PUDIM (BRAZILIAN STYLE FLAN)
Arthur Albuquerque, Rio de Janeiro, Brazil - Rotary Exchange

1 c. white sugar
4 eggs, separated
14 oz. can sweetened
condensed milk
3/4 c. milk, plus 2 tbsp. milk

Ingredients;

Arthur is a former Rotary Exchange
student, hosted by the Motta family.

"This recipe is one of my favorites. My
grandma used to make it every time I
would visit her. I live in Rio de Janeiro,

and she lives in the Northeast region of
Brazil. So I have a very emotional

attachment to this recipe. I hope you
enjoy it!"

Recipe from: allrecipes.com85



APPLE PIE
Corina Wack, Keystone Rotary Club (Butler, PA)

6 c. apples, peeled, sliced 
2 tbsp. water
1 tbsp. lemon juice
1/2 c. sugar
1/2 c. brown sugar, packed
3 tbsp. all-purpose flour
1 tsp. cinnamon, ground
1/4 tsp. nutmeg, ground
1/8 tsp. ginger, ground
1/8 tsp. salt
2 pie shells 

Ingredients:

Directions:
In a saucepan, combine apples, water, and lemon juice. Cook over medium to low
heat until apples are tender. Remove apples from heat and cool (do not drain). In a
large bowl, combine remaining ingredients (except pie crust), add apples, and toss
to coat. Pour mixture into pie shell. Add remaining pie shell to cover. Cut slits on top
of pie and bake at 450º F for 10 min and reduce heat to 350º F for 35 to 45 min.

"Apple pies were a staple in my family and once my grandmother
found this recipe, this was the only one she ever used.  She
taught me everything I know about baking and cooking. My
favorite memories are of her and I baking this pie together!"

Corina is also the Chair of our Keystone Rotaract E-Club.
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KENTUCKY BOURBON PECAN PIE
John Marshall, Cranberry Twp. Rotary Club (Valencia, PA)

1 c. white sugar
1 c. Karo syrup
3 large eggs
1 tsp. vanilla
3 tbsp. melted butter
2 tbsp. bourbon
1 1/2 c. pecan halves

Pecan Pie Filling Ingredients:

1 c. butter
2 2/3 c. flour
1 tsp. salt
8 tbsp. cold water

Pie Crust Ingredients:
Makes enough for 2 crusts

Pie Crust Directions:
Mix flour and salt. Cut butter into flour and salt mixture until small
beads form. Add water and mix with your hands or with dough
hook. Do not over work or you will make a tough dough. Divide
into two balls, roll out about 10 inches in diameter. Grease/spray
pie pan and place rolled out dough into pan. Crimp edges.
Partially bake the pie crust at 325º F for 10 to 15 minutes. Make
sure you weigh down the crust with pie weights. 

Combine sugar, Karo syrup, eggs, vanilla, bourbon and melted
butter in a large bowl until well mixed with a whisk by hand.
Mix in pecans with a spatula. Pour into pie crust.
Bake at 325º F for convection oven or 350º F for standard
oven. Bake for 45 to 50 minutes.

Pecan Pie Filling Directions:
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Preheat oven to 350˚F. Line baking sheet with parchment paper. Combine butter and
sugar and cream until light and fluffy. Add vanilla, eggs, lemon zest, and lemon juice.
Scrape down and mix again.
Combine flour, salt, baking soda, and baking powder. Add slowly to the mixture until
just combined. Scrape down and mix again. Do not over-mix.
Pour powdered sugar onto a large plate. Form a tablespoon of dough into a ball and
roll in the powdered sugar. Place on cookie sheet and continue until finished.
Bake for 10 minutes or until the bottom is barely brown. Remove from oven.

Use the blunt end of an offset-spatula to make an indent in the cookie. Put 1/2 tsp.,
more or less to taste, in the indent and allow cookies to cool completely before
storing. Yield: 24 cookies.

Directions:

For the lemon curd: 

LEMON 'DUCK DERBY' COOKIES
Rosetta R. Brown, Keystone Rotary Club (Raleigh, NC)

1/2 c. butter, softened 
1 c. sugar
1/2 tsp. vanilla extract
1 egg
1 tbsp. lemon zest
1 tbsp. fresh lemon juice
1/4 tsp. salt 
1/4 tsp. baking powder 
1/8 tsp baking soda
1 1/2 c. all-purpose flour
powdered sugar, as needed
lemon curd, as needed

Ingredients:

"I used this recipe for my first Keystone Rotary Duck Derby!" 88



Directions:
Mix all ingredients together.
You will need 3 - 2 inch round pans. Bake
at 325º F for 20 to 25 minutes. Cool
completely.

Frosting
1 pkg. instant vanilla pudding
1 large can crushed pineapple, undrained
1 small container Cool Whip
Mix and frost each layer. Refrigerate until
ready to serve.

PINEAPPLE CAKE
Bernie & Jane Hoyt, Keystone Rotary Club (Grove City, PA)

1 box Duncan Hines yellow butter
cake mix
1 small can mandarin orange
4 eggs
1/2 c. oil

Ingredients:
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Directions:
Combine all ingredients and bake at 350º F to 375º F until done.

2 c. sugar
2 eggs
1 1/4 c. oil
2 tsp. vanilla
3 c. flour

Ingredients:

Yurara was Tom & Marie's host daughter from
Japan through the Rotary Exchange Program.

1/2 tsp. baking soda
1 tsp. cinnamon
1/2 tsp. salt
2 1/2 c. apples
1 c. pecans

APPLE CRUNCH CAKE
Yurara Hiroyama, Japan - Rotary Exchange
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2/3 c. flour
2 tsp. baking soda
1 tsp. salt

1 c. butter, softened 
 2/3 c. peanut butter

1 c. sugar
1 c. brown sugar, packed 

2 eggs 
2 tsp. vanilla

Peanut Butter Kiss Cookies 

Mix flour, soda, and salt. Set aside.  

With mixer, beat butter and peanut butter 
until blended. 

Add sugar and brown sugar. Beat until light
and fluffy. Add eggs and vanilla.

Shape into 5 dozen balls and roll in sugar. Bake 8 minutes at 350º F on a cookie
sheet lined with parchment paper. Place a chocolate kiss on each cookie and bake 2
more minutes. Let cool completely.

1/2 c. chopped pecans            
1 egg            
3/4 c. brown sugar            
pinch of salt            
vanilla extract

Filling: 

MARIE GRANT'S COOKIES
Yurara Hiroyama, Japan - Rotary Exchange 

Heat filling on low heat until blended. Put 1 tsp. into each shell. Bake at 350º F for
15 to 18 minutes. Sprinkle with powdered sugar, if desired. 

 Pecan Tassie
1/4 lb. butter
3 oz. cream cheese
1 c. flour

Blend and divide into 24 small balls.
Press in small muffin pan.
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Directions:
Cream shortening and sugar. Add vanilla and beaten eggs. Combine flour, baking
powder and salt. Sift together. Add alternately with milk.

Decorate as desired.

Roll dough. Cut into desired shapes and place on cookie sheet. Bake 10 to 12
minutes at 350º F for convection oven or 375º F for a regular oven. 

2/3 c. shortening
1 c. sugar
1/2 tsp. vanilla
2 eggs
3 c. flour
2 tsp. baking powder
1/2 tsp. salt
1/3 c. milk

Sugar Cookies 

MARIE GRANT'S COOKIES
Yurara Hiroyama, Japan - Rotary Exchange 

3/4 c. margarine
1/4 c. evaporated milk
1/2 tsp. vanilla
1 3/4 c. flour
1 tbsp. powdered sugar
1 c. coarsely chopped pecans

Snow Balls Directions:
Cream margarine until light and fluffy. Add milk
a little bit at the time and beat. Add vanilla. Sift
flour and measure. Resift flour with powdered
sugar and add to butter. Add nuts and roll in
small balls about one teaspoon per cookie.
Bake on floured pans 10 minutes at 400º F. 
Roll in powdered sugar while warm.
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KAJMAQIN
Ylber Muhaxhiri, Gjakova, Kosova - Friend of 

Tom & Marie Grant 

Directions:

In another dish, add eggs and beat until creamy.

and eggs together. Bake at 480º F, until the top becomes brown.
Remove from oven and allow to cool and serve. Best enjoyed cool!

Warm milk at a low temperature. 
Then add sugar and mix until the sugar 
dissolves. 

Spread butter into a baking dish. Pour in milk 

2 qt. milk
12 eggs
12 tbsp. sugar

Ingredients:

Pictured: Ylber and Tom Grant raising the
American Flag on Flag Day at a visit to
Tom & Marie's home in Zelienople, PA
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Mix all dry ingredients. Melt shortening, add milk and vanilla. Add liquid mixture to
dry mixture. Add nuts and mix by hand. Let rest for 5 minutes. Roll into small balls.

Directions:

Bake 10 to 12 minutes at 350º F. Set on rack to cool.

Icing:
Mix powdered sugar and milk to icing consistency. Can flavor icing with cocoa for
variety. Top with sprinkles. Let icing dry. Store in air tight containers.

Ingredients:
4 c. flour
1 1/2 c. sugar
1/2 c. cocoa
4 tsp. baking powder
1/2 lb. ground, walnuts
1/4 tsp. salt
1 tsp. allspice
2 tsp. cinnamon
1/2 tsp. cloves
1 c. Crisco or 2 sticks oleo
(margarine)
1 1/2 c. milk
1 tsp. vanilla

CHOCOLATE ITALIAN SPICE COOKIE
Kathy Corcoran, Zelienople Rotary Club (New Brighton, PA)
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4 (9”) pie crusts, cut into 4 “circles and put
into muffin / cupcake tins
2 c. light brown sugar
1 tsp. vanilla
2 eggs, beaten
1/4 c. milk
1/2 tsp. butter
1 c. nuts (your choice)
1 c. raisins 

Mix sugar, vanilla, eggs, milk, and butter in a
bowl. Set aside. Chop nuts and put about a tsp.
into shells. Put a tsp. raisins into shells.
CAREFULLY spoon mixture into shells filling
only about 1/3 full. Do not let mixture drip on
baking tin or sides of pie crusts
Bake at 375º F for 15 to 18 minutes. Do not
overcook. Remove from baking tins while still
warm. If mixture has overflowed the crusts and
cooled, it will be extremely difficult to get tarts
out of tins. 
Makes 30 tarts. These tarts can be frozen. If
frozen, zap in microwave for a few seconds.

Ingredients:

Directions:

BUTTER TART (AUNT LIL'S RECIPE)
 Richard Comins, Webster Rotary Club (Webster, NY) and

KRC Friends & Family Member
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MARIE'S LEMON CAKE
Marie Grant

Directions:
Dissolve lemon jello in water. Add yellow cake mix,
eggs (one at a time), oil, and lemon extract.  Mix for 3
minutes. Bake 1 hour at 350º F in a tube pan. Mix
lemon juice and powdered sugar to make the glaze.
While warm, glaze cake. When cool, sprinkle with
powdered sugar.

3 oz. pkg. of lemon jello
1 c. hot water
1 pkg. yellow cake mix
4 eggs
2/3 c. oil
1 tsp. lemon extract

1/4 c. lemon juice 
1 c. powdered sugar

Ingredients:

Glaze
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APRICOT NOODLE KUGEL
Jack Cohen, Cranberry Twp. Sunrise Rotary Club (Zelienople, PA)

and KRC Friends & Family Member

Directions:  
Boil noodles for 7 minutes. Drain in colander. Put noodles in large bowl. Fold in
sugar, cinnamon, and melted butter. Add eggs, cottage cheese, and salt. Mix gently.
Put half of the noodle mixture in a greased 13x9 inch pan. Using a teaspoon, drop
half of the Baker’s apricot filling on the first noodle layer. Repeat this process with
remaining noodle and top with apricot filling.
Bake at 350º F for 1 hour or until edges and top turn golden brown.

1 lb. wide noodles
6 tbsp. sugar
1/2 tsp. cinnamon
1/4 lb. butter melted
1 pt. creamed cottage cheese
3 eggs
1 tsp. salt
1 jar Baker’s apricot filling

Ingredients:

Jack is the Membership Director
for District 7280 and Governor

Nominee for 2023-24.97



Directions:
Grease a plate or pie dish. Heat the sugar and syrup
in a medium pot at a medium-low temperature. Stir
constantly with a wooden spoon or a whisk until 
the sugar has melted. Simmer on a medium-low
heat for 5 minutes, stirring continuously, until it
turns a golden amber color. If you have a candy
thermometer, wait until the temperature gets to 145
to 150º C (293 to 303º F). Take the pot off the heat
and immediately add the baking soda.  Stir madly
and watch it foam up (very exciting for the kids!).
Pour it STRAIGHT AWAY on to the greased
plate/dish and leave it to become cold and set. DO
NOT TOUCH IT WHEN IT'S HOT (it'll stick to your
fingers and burn you). When it has cooled, break it
into pieces and eat it!

Stir the sugar when its melting, otherwise it will burn.
After adding the baking soda, scrape it IMMEDIATELY onto a plate as it sets
very quickly.
Don’t touch it until it has cooled down, otherwise you will get burned. It sticks to
your skin very easily when it's hot.
Wash all the tools you use to make it straight away as the caramel sticks to
everything otherwise. That’s about it! Once you’ve made it, it will keep for a few days
in an airtight container. Or, it can be stored in the refrigerator for 4 to 5 weeks.
You may find though, that it will be eaten after a few minutes! 

There are a few important things to remember when making hokey pokey candy:
1.
2.

3.

4.

HOKEY POKEY CANDY
Jocelyn Hogg, Rotary Club of Levin (New Zealand) and

KRC Friends & Family Member

10 tbsp. white sugar 
4 tbsp. golden syrup 
2 tsp.  baking soda

Ingredients:

Recipe from: italiankiwi.com
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Cut the fat (lard or butter) into small pieces and drop into the flour with the salt and
fruit. Mix to a fairly stiff paste with water. Turn onto a counter and roll into an oblong
shape. Fold like an envelope. Turn at right angles and allow to rest for a few minutes
in a cool place or a refrigerator. 
Repeat the rolling and folding twice more and then cook in a hot oven after rolling it
out to 3/4 inch thickness. Bake at 350º F for 35 minutes.

Directions:

8 oz. plain flour
2 oz. granulated sugar
pinch of salt
5 oz. mixed fruit combination

currants
sultanas (a kind of grape)
peel (candied orange and lemon
peel)

5 oz. lard (can use unsalted butter)
water, just to mix

Ingredients:

CORNISH HEAVY CAKE
Hugh Pendray, Rotary Club of Looe Valley (UK) and 

KRC Friends & Family Member

CORNISH GINGERBREADS
Hugh Pendray, Rotary Club of Looe Valley (UK) and 

KRC Friends & Family Member

Directions:

Place on top shelf of fairly hot oven. When biscuits begin to color, remove to lower
shelf where they will flop and crack. Bake at 350º F for 10 minutes.

Mix all dry ingredients, except sugar. Rub in fat. 
Heat sugar until it runs and add to mixture. Roll in balls 
the size of a walnut and place on greased cookie sheet.

4 oz. flour
2 oz. butter
1/4 tsp. salt
1 tsp. mixed spice
1 tsp. baking soda

Ingredients:
2 tbsp. golden syrup
1 tsp. baking powder 
1 tsp. ginger, ground 
2 oz. granulated sugar
1 tsp. cinnamon, ground
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Add chocolate to milk and heat in a double boiler. When chocolate is melted, beat with a
rotary egg beater until blended. Combine sugar, flour, and salt. Add gradually to chocolate
mixture and cook until thickened. Stir constantly. Continue cooking 10 additional minutes,
stirring occasionally. Add egg yolks, butter and vanilla. Cook 2 additional minutes. Pour
into baked pie crust. Place in refrigerator to cool. Serve topped with whipped cream.

Directions:

Ingredients:
3 squares Bakers unsweetened
chocolate
2 egg yolks, slightly beaten
2 1/2 c. of milk
1 c. sugar
6 tbsp. flour
1/2 tsp. salt
2 tbsp. butter
1 tsp. vanilla
1 baked 9” pie shell

CHOCOLATE CREAM PIE
 Richard Comins, Webster Rotary Club (Webster, NY) and

KRC Friends & Family Member

MRS. TRUMAN'S COCONUT BALLS
 Marilyn Aust, Mechanicsburg, PA - Mother of Michelle Bailey, KRC

Directions:
In bowl, combine all ingredients and mix well. Shape
into balls, bake on greased cookie sheet at 350º F for
15 minutes.

17 oz. package coconut,
shredded 
1 tsp. vanilla
2/3 c. sweetened
condensed milk

Ingredients: "It is said that, Mrs. Truman served these
delightful coconut balls at some of the White

House gatherings. Simple but delicious!"
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Directions:
Preheat oven to 350º F. Melt butter in 9 x12 inch baking dish. Arrange blintzes in
single layer. Blend eggs, sour cream, sugar, salt, vanilla and orange juice. Pour
mixture over blintzes. Bake for 45 minutes. Can be assembled in advance.

1/4 c. margarine
9 to 12 frozen blintzes,
cheese or fruit
4 large eggs
1 1/2 c. sour cream
1/4 c. sugar
1/2 tsp. salt
1 tsp. vanilla
1 tbsp. orange juice

Ingredients:

To learn more about membership with the
Keystone Rotary International E-Club, visit

 
KeystoneRotaryClub.org

BLINTZ SOUFFLÉ
 Jack Cohen, DGN, Cranberry Sunrise Rotary Club (Zelienople, PA)

and KRC Friends & Family Member

To learn more about joining a club in your
geographical area, visit:

Rotary.org/en/about-rotary/membership
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In a large bowl, combine oil, sugar, orange juice, cinnamon, and clove. Stir well with a
whisk or use a stand mixer. Dissolve baking soda in brandy and add to mixture. Stir
with mixer or by hand with a whisk. Finally, add flour, and baking powder gradually,
and mix gently by hand. Stop adding flour when the dough can be shaped. Make sure
your Melomakarona dough remains very oily. If not, your Melomakarona will become
too crunchy and hard to bite. They are supposed to be very soft. You can leave the
dough to rest for 15 mins, covered with a towel; I don’t.
Take a small piece of dough (less than a cookie, having in mind that it will double in
size when you bake it), shape it with a 1/4 piece of nut in the center. (For shape see
the photo - like a very tiny rugby ball.) Put them in rows on a large cookie sheet. (Not
very close as they will get bigger in size.) Using a fork, press them just a bit so you
can see the 3 to 4 lines formed by the fork on the dough. Βake them for
approximately 25 minutes in a 350º F. They are done when you can smell them
strongly, you cannot miss that! They get brown and crunchy like biscuits. You can
bake 2 pans simultaneously,  20 to 25 pieces per pan.
Remove from oven and allow to cool. This is crucial! I do the syrup the day before
because I cannot wait. Some say, you can do the opposite: to pour cold syrup onto
hot Melomakarona.

Do 5 to 6 cold Melomakarona at a time and turn them once or twice (approximately
20 to 30 seconds per side) with your slotted spoon. Finally, remove and place on a
dish. Crush the rest of the nuts and mix them with cinnamon, clove, and sugar in a
bowl, and sprinkle on the Melomakarona.

Directions:

To make the syrup, combine honey, sugar, and water and boil for for 2 to 3 minutes.
Remove the lather with a slotted spoon. 

MELOMAKARONA
Antigoni Kotsoni, Athens, Greece - Friend of Michelle Bailey, KRC

2 2/3 c. walnuts
1/2 tbsp. cinnamon, ground
1/2 tbsp. clove, ground
2 tbsp. sugar

8 c. flour (for all uses;  may need a bit more)
1 1/4 tbsp. (combined) ground cinnamon &
clove
3 c. of olive oil
1 c. sugar
3/4 to 1 c. orange juice (real oranges)
1/2 c. brandy
1 tsp. baking soda
2 tsp. baking powder

Ingredients:

For the dough:

1 c. thyme honey
1 c. sugar
1 1/2 c. water

For the syrup:

Makes 100 – 150 pieces,
depending on the size.
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Place the egg whites into the clean bowl of an electric mixer. Add the salt and beat
until stiff. Slowly, add the sugar with the mixer running. Beat for about 10 minutes at
high speed until the meringue is thick and glossy; it should be thick enough not to fall
from the mixing bowl when turned upside down. Lastly, whisk in the cornflour and
vinegar. Use a big spoon to drop dollops of meringue into the circled area of the
parchment paper. Form into a circle of meringue, making swirls with the spoon on the
top rather than flattening to a neat tidy disc.
Bake at 350º F for 5 minutes. Reduce oven temperature to about 250º F and cook for
an hour. Turn off oven and leave pavlova to cool in the oven.

Directions:
To make a pavlova you really need an electric mixer and egg whites that are not too
fresh. If they are, the pavlova will weep. Heat the oven to 350º F, no fan. Line a cookie
sheet with parchment paper. Make a circle using an 8 inch plate. 

6 egg whites, room temperature
pinch of salt
1 1/2 c. caster sugar
2 tsp. cornflour
1 tsp. vinegar

1 c. berry compote
3 punnets (containers) fresh mixed
berries

raspberries
blueberries 
strawberries, hulled, halved

Ingredients:

Topping:

"This recipe is used for celebration occasions in New Zealand, such as
Christmas and birthdays. Invented by Kiwis but often debated with

Australians who also claim ownership."

 PAVLOVA
 Michael Fagg, Rotary Club of Otaki (New Zealand) and 

KRC Friends & Family Member
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Bake for 35 to 40 minutes. Check the cake with a toothpick, if the toothpick is clean
when removed the cake is finished. If not, continue baking for a few minutes longer,
checking periodically to see if it is finished cooking. When done, leave the cake in the
pan and prepare the finishing sauce.
Sauce directions:
Place the stick of butter, water, rum, and sugar into a small sauce pan and gently
bring to a boil. Remove from heat. Slowly pour the sauce over the cake into the pan
being careful that it does not overflow out of the pan. Use a spatula or wooden spoon
to gently pull the cake away from the sides of the pan to allow the sauce to soak
down into the cake. Allow the cake to rest for 2 to 3 hours before turning it over onto
a serving platter or cake stand.

Directions:
Preheat oven to 350º F. Prepare a bundt cake pan by spraying with non-stick baking
spray. Sprinkle chopped pecans evenly around the cake pan (optional). In a medium
mixing bowl, whisk together the cake mix and vanilla pudding mix. Set aside. In a
separate bowl, mix together the eggs and all liquid ingredients. Slowly pour this
mixture into the bowl with the dry mixture and blend well. Gently pour the cake
mixture into the bundt pan and place it on the middle rack of the oven. 

1 box yellow cake mix
1 box instant vanilla pudding mix
1/2 c. olive oil
1/2 c. rum
1/2 c. water
4 eggs
3/4 c. pecans [optional]

1/4 c. water
1/2 c. rum
1 stick butter
1c. sugar

Ingredients:

  Sauce:

RUM CAKE
Crystal Scillitani, New Bern, NC - Friend of Darla Motta, KRC

"My husband and I travel frequently to the Caribbean and became big fans of rum cake on
our first visit. He has a January birthday, and I wanted to surprise him with a rum cake

for his birthday but could not find a prepared rum cake anywhere in my community. A good
friend of mine passed the recipe along to me with no idea of the origin as this was pre-

internet. Our family has enjoyed this recipe for years and happily share it with others who
enjoy rum cake. Over the years I have experimented and tried the cake with chocolate mix
and chocolate vanilla pudding, a variety of nuts, as well as adding chocolate chips into the
pan before pouring in the cake mix. If you like coconut you can use Malibu Rum for coconut

flavor and add shredded coconut to the pan prior to adding the mix." 104



bowl and stir until combined. Microwave five minutes on high. Stir. Microwave again
five minutes on high. Let cool 10 minutes. Using a hand mixer, mix just until mixture
loses its gloss and resembles peanut butter. 
Put into buttered 8 x 8 inch pan and place in refrigerator for one hour. 

Directions:
Place ingredients in a large microwaveable 

Cut into small pieces as it is very sweet!  

1 c. golden brown sugar
1 c. white sugar
1 c. heavy whipping cream
2 tbsp. butter

Ingredients:

SUCRE À LA CRÈME
Lorraine Parks, Canada - Friend of Ermira & Kaltrina Kusari, KRC

"Enjoy! This is a traditional French - Canadian recipe. It is like fudge
but drier and a bit grainier. It is usually served at Christmas. Every

family’s grandmother or ‘mémère’ had their own family recipe, usually kept
secret. A good sucre à la crème melts in your mouth. It can be made with
nuts (finely chopped walnuts) but I usually make it without. Sucre à la

crème is traditionally made in a pot on the stove. This recipe is an update
that’s quick and easy. Make two batches, one is never enough!"105



Directions:
Prepare to make the Sabayon by assembling a double broiler. 
Making the Sabayon: Add the egg yolks and sugar to the bowl, whipping to mix the
ingredients together. Place the bowl on the double broiler. Using a whisk to mix.
Whip the egg/sugar mixture constantly for about 10 minutes. This will cook the eggs.
The mixture will increase in volume as it thickens. This is your Sabayon. After you
have finished whipping the Sabayon, remove the bowl from the heat and continue to
whip yolks to help it cool. The mixture should be thick and a lemon yellow color.
Allow to cool briefly before mixing in mascarpone.
If the bowl starts to get too hot, remove from heat for 15 seconds or so while
continuing to whip the mixture. You can do this as often as necessary.
If you used regular sugar instead of superfine or castor sugar, your finished Sabayon
may be grainy. That's okay it will finish dissolving while your tiramisu is firming up.
Add room temperature mascarpone to whipped yolks, mix until well combined.
Using an electric mixer, whip cream to stiff peaks (hand mixer or stand mixer is fine).
This process should be slow, starting on low, increasing the speed over about ten
minutes.

If you can't use alcohol, just leave out the liqueur. Arrange the ladyfingers in the
bottom of a 9-inch square baking dish (or container similarly sized). Spoon half the
mascarpone cream filling over the ladyfingers. Repeat process with another layer of
ladyfingers. Add another layer of tiramisu cream. Refrigerate at least 4 hours.
Overnight is best. Dust with cocoa before serving. 

This method is how you keep the whipped cream from breaking. The cream should
be ice cold and as fresh as possible. Look for heavy cream with the longest
expiration date. Gently fold the whipped cream in the mascarpone Sabayon mixture
and refrigerate until you are ready to assemble the tiramisu. Mix the cold espresso
(or strong coffee) with the coffee liqueur and dip the ladyfingers into the mixture just
long enough to get them wet, do not soak them!

BEST TIRAMISU YOU WILL EVER MAKE
Alexandra Bailey, Pittsburgh, PA - Daughter of Michelle Bailey, KRC 

6 large egg yolks (approx. 1/2 c.)
1 c. sugar, superfine or caster, if possible
1 1/4 c. mascarpone cheese, room temperature
1 3/4 c. heavy whipping cream
30 Italian ladyfingers about 1 1/2 of the 7 oz.
packages (Savoiardi brand)
1 c. cold espresso or strong coffee
1/2 c. coffee flavored liqueur (optional)
1 oz. unsweetened cocoa, for dusting

Ingredients:

"Credit to my friend, Chef Dennis Littley, who generously shared this wonderful recipe."
106



Directions:
Put a large baking sheet in middle of oven and preheat oven to 450°F. Whisk together
granulated sugar, cornstarch, tapioca, and salt. Toss with berries. Roll out 1 piece of
pastry dough. (Keep remaining piece chilled.) On a lightly floured surface, with a
lightly floured rolling pin, roll into a 13 inch round and fit into pie plate. Trim edge,
leaving 1/2 inch overhang. Chill shell while rolling out dough for top crust. 
Roll out remaining piece of dough on lightly floured surface with floured rolling pin
into an 11 inch round. Spoon filling into shell, then cover pie with pastry round and
trim with kitchen shears, leaving a 1/2-inch overhang. Press edges together, then
crimp edge decoratively. Brush top of pie with egg and sprinkle all over with sugar.
Cut 3 steam vents in top crust with a small sharp knife. Bake pie on hot baking sheet
in middle of oven 15 minutes, then reduce oven temperature to 375°F. Continue to
bake until crust is golden brown and filling is bubbling, about 45 minutes. 
Cool pie on a rack at least 3 hours before serving to allow juices to thicken slightly,
filling will still be juicy. 

ALEX'S TRIPLE BERRY PIE
Alexandra Bailey, Pittsburgh, PA - Daughter of Michelle Bailey, KRC

1 c. granulated sugar
3 tbsp. cornstarch
2 tbsp. quick - cooking tapioca
1/4 tsp. salt
3 c. fresh blackberries (3/4 to 1 lb.)
2 c. fresh raspberries (1/2 to 3/4 lb.)
2 c. fresh blueberries (1/2 to 3/4 lb.)

1 egg, lightly beaten
1 tbsp. granulated sugar
Accompaniment: vanilla cream

Ingredients:

Pastry dough

"My dad and I began making pies together a few years ago over the
holidays. The Triple Berry was such a family favorite that I make it

every Thanksgiving and sometimes at Christmas!"107



RAISIN BROWN BREAD
Marie Grant

Simmer raisins and water for 10 minutes and
cool. Mix shortening and sugar. Add egg and
vanilla. Alternate raisins and dry ingredients. 
Grease 3 #2 tin cans. Fill 3/4 full. 
Bake for 1 hour at 350º F. 

Directions:
1/2 pkg. raisins
1 1/2 c. water
1 tbsp. shortening
1 c. sugar
1 egg
1 tsp. vanilla
2 3/4 c. flour
2 tsp. baking soda
1/2 tsp. baking powder
pinch of salt

Ingredients:
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RHUBARB MUFFINS
Karen Collins, Webster, NY - Sister of Richard Comins, KRC

1 1/2 c. light brown sugar
1 egg
2/3 c. vegetable oil
1 c. vanilla yogurt or buttermilk
2 1/2 c. flour
1 tsp. salt
1 tsp. vanilla
2 c. raw diced rhubarb
1/2 c. nuts, walnuts or pecans

Ingredients:

1/2 c. white sugar 
1/2 tsp. cinnamon 
1 tsp. butter or margarine 

Mix and spread generously on each muffin. Bake at 350º F for 18 to 20 minutes.

Topping:

Spoon into cupcake baking cups, about 1/2 to
2/3 full (do not over fill).
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Directions:
Combine all ingredients in a mixing bowl
using the bread hook attachment. Mix for 5
minutes. Remove dough from mixing bowl
and place in a greased bowl. Cover and let
rise for 30 minutes. Sprinkle flour on the
counter, remove the dough and fold on the
counter. Cut and weigh the dough. Shape
the dough. Place on a baking sheet lined
with parchment paper. Spray lightly with oil
and cover with plastic wrap. Let rise for 20
to 30 minutes. 

34 oz. bread flour 
0.25 oz. instant yeast
0.65 oz. kosher salt
22 oz. warm water

This recipe makes 4 baguettes, each
weighing about 14 oz.

Ingredients:

THE HANDY DANDY BAGUETTE
 Rosetta R. Brown, Keystone Rotary Club (Raleigh, NC)

Score the baguettes. Apply egg wash
generously. Bake at 400º F for 10 minutes.
Rotate the pan in the oven and bake for
additional 10 minutes.
Baguette should be golden brown and have an
internal temperature of 190º F.
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Directions:
Preheat oven to 400º F or 350º F, if using a fan. Grease a 12-hole muffin pan. 
Cut 3 kiwifruit into 4 slices each. Set aside. Coarsely chop the remaining 2
kiwifruit. In a medium bowl, combine banana, milk, butter, egg and chopped
kiwifruit. 
In a large bowl, combine all of the dry ingredients. Make a well in the center
and add the wet ingredients, stirring gently with a fork until mixture is just
combined. Spoon mixture evenly into muffin pan and top each muffin with a
slice of kiwifruit. 
Bake for 20 minutes then remove from the oven. Brush with the warmed
apricot jam and bake for an additional 5 minutes or until muffins spring back
when touched. Cool on a wire rack.

Nutritional note: A single kiwifruit has as much potassium as a banana and
more vitamin C than an orange.

5 kiwifruit, peeled
1 banana, mashed
3/4 c. milk
3 oz. butter, melted
1 egg, lightly beaten

Ingredients:

WHOLEMEAL KIWI FRUIT MUFFIN
Jocelyn Hogg - Rotary Cub of Levin (New Zealand)

and KRC Friends & Family Member

1 c. self rising flour, sifted
3/4 c. wholemeal flour, sifted
1/4 c. caster sugar
1 tsp. baking powder
1/4 tsp. cinnamon
apricot jam, warmed, as needed
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Roll pastry and cut around an 8” plate. Put
potatoes into pastry, add the beef and top
with chopped onion. Season with plenty of
salt and pepper. Damp edges of pastry and
fold into semi-circle. 

Directions:

Crimp by pinching with left hand and fold
over with right hand. 
Prick the top of the pasty and bake in oven
at 450º F for 15 minutes then reduce to
375º F and bake for another 30 minutes.

Directions:
Shortcrust pastry:

8 oz. plain flour 
2 oz. lard 
2 oz. margarine
water to mix

REAL CORNISH PASTY
Hugh Pendray, Rotary Club of Looe Valley (UK) and 

KRC Friends & Family Member

4 medium potatoes, finely sliced
1 onion, finely chopped
6 oz. swede (rutabaga) 
8 oz. skirt beef (cut in small pieces)
small dollop of butter on top 

Filling:

"To eat...as soon as cooked, put one
end in a greaseproof bag to stop it
from burning your hand. Eat from
one end to the other. If cooked
properly, with raw ingredients,
gravy will run out of the bottom …
proper job!!! No knife or fork. And
don’t desecrate with sauces!"
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Beat together flour, sugar, baking
powder and baking soda. Set aside.
Combine orange juice, rind, and oil. Add
enough boiling water to make 3/4 c.
Add beaten egg and liquid mixture to
dry ingredients and stir until moist. Add
cranberries and nuts. Place mixture in a
well greased loaf pan. 

Directions:

Let stand for 20 minutes. Bake at 350º
F for 60 to 70 minutes. After cooling
the loaf, it can be frozen to help with
early planning for the holidays.

2 c. flour
1 c. sugar
1 1/2  tsp. baking powder  
1/2 tsp. baking soda
1 orange juiced, rind grated
2 tsp. canola oil
boiling water, as needed
1 egg, beaten
1 c. raw cranberries, halved
1 c. pecan pieces

Ingredients:

HOLIDAY CRANBERRY BREAD
Joyce Yasko, Keystone Rotary Club (Evans City, PA)

"My grandmother taught me
this recipe as a young child

while cooking on a wood stove."
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Bread is done when tester inserted in center comes out clean.

Directions:
Preheat oven to 350º F. Soften butter. Beat in the
bowl of an electric mixer. Add eggs one at a time. 
Beat until smooth. Add sugar 1/2 c. at a time. 
Use pestle to mix and blend tea, lavender and 
lemon zest together. Add to batter. Add baking 
soda and salt. Add flour 1/2 c. at time. Mix until smooth. Grease loaf pan and line with
parchment paper. Pour batter into pan. Sprinkle with coarse sugar. Bake 40 minutes.
Rotate pan halfway through baking time.

1/2 c. unsalted butter
3 eggs
1/2 c. sour cream
1 1/2 c. sugar
1 tbsp. Earl Grey tea leaves (I use 3 bags of
Twinings Earl Grey & lavender tea)
1 tbsp. edible lavender
1 tbsp. lemon zest (I use dried lemon zest)
1/4 tsp. baking soda
1/2 tsp. salt
1 1/2 c. flour

Ingredients:

EARL GREY & LAVENDER TEA BREAD
Kathy Corcoran, Zelienople Rotary Club (New Brighton, PA)
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Combine water and yeast together. Cover and allow to rest for 5
minutes. Using a dough hook attachment if available,  add flour,
brown sugar, and salt. Beat on low for 2 minutes. The dough is
very stiff and will look somewhat dry. Turn the dough out onto a
lightly floured surface. With lightly floured hands, knead the dough
for 4 to 5 minutes. Lightly grease a large bowl with oil or nonstick
spray. Place dough in the bowl, coating all sides with oil. Cover the
bowl.  Allow the dough to rise at room temperature for 90 minutes
or until double in size. Prepare baking sheets with nonstick spray,
oil, parchment paper, or baking mats.

Prepare the dough: 

Shape the bagels:
When the dough is ready, punch it down to release any air bubbles. 

1 tbsp. granulated sugar or packed light or dark brown sugar
4 c. bread flour (plus more for work surface and hands)
2 3/4 tsp. instant or active dry yeast
1 1/2 c. warm water
2 tsp. salt
egg wash, as needed

2 qt. water
1/4 c. honey (optional)
everything bagel seeds or poppy seeds for topping 

Ingredients:

For Boiling:

HOMEMADE BAGELS
Ryan & Emily Motta, Nashville, TN - Family of Darla Motta, KRC

Water bath: 
Fill a large, wide pot with 2 quarts of water. Whisk in honey to add extra
caramelization and crisp. Bring water to a boil, then reduce heat to medium-high.
Drop bagels in, 2 to 4 at a time, making sure they have enough room to float around. 

Cook the bagels for 1 minute on each side. Brush
the egg wash on top and around the sides of each
bagel. Place bagels on baking sheet. Add poopy or
everything seeds if you choose. Bake for 20 to 25
minutes, rotating the pan halfway through. You
want the bagels to be a dark golden brown. Store
leftover bagels, sealed tightly at room temperature
for a few days or in the refrigerator for up to 1 week.

Divide into 8 equal pieces, more if you desire smaller bagels. Shape each piece into a
ball. Press your finger through the center to make a hole about 1.5 inches in
diameter. Loosely cover with a kitchen towel to rest for a few minutes as you prepare
the water bath. Preheat oven to 425°F.

Ryan was a member of Interact and
Rotaract in Grove City115



Directions:

Bake for 1 1/4 hours or until done.

Preheat oven to 325º F. Cream butter and sugar. Blend in bananas, eggs and vanilla.
Sift flour, baking soda and salt together. Add to banana mixture, alternating with milk,
mixing thoroughly. Add nuts and mix. Pour batter into greased and floured loaf pan. 

BANANA NUT BREAD
Jack Cohen, Cranberry Sunrise Rotary Club (Zelienople, PA) and

KRC Friends & Family Member

3/4 c. butter
1 1/2 c. sugar
4 medium bananas
2 eggs, beaten
2 tsp. vanilla
2 c. flour
1 tsp. baking soda
3/4 tsp. salt
1/2 c. milk (can use
buttermilk if preferred)
3/4 c. walnuts, chopped

Ingredients:

Jack is District 7280 Membership Chair and District Governor Nominee.
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Directions:
Preheat the oven to 350°F. Combine the melted butter, garlic, salt, parsley, rosemary,
and thyme in a small bowl. 
Cut the bread on a diagonal into 1 inch diamonds, being careful not to slice all the
way through. Use your fingers to pry open each crack and drizzle with 1 tsp. butter
and a pinch of the shredded cheese. Wrap the entire loaf in foil. Place on a baking
sheet. Bake for 15 minutes, or until the cheese has mostly melted. Carefully remove
the foil and continue to bake for another 5 minutes, or until crusty. 

1 crusty sourdough or artisan
loaf
4 oz. unsalted butter, melted
2 garlic cloves, minced
1/2 tsp. kosher salt
1 tbsp. parsley, chopped
2 tsp. rosemary, minced
2 tsp. thyme, minced
3/4 c. shredded mozzarella
cheese

Ingredients:

GARLIC HERB CHEESY CRACK BREAD
Bekah & AJ Motta, Slippery Rock, PA - Family of Darla Motta, KRC

Bekah & AJ Motta both helped to start the 
Grove City College Rotaract Club.
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thick. Cut into pieces and roll each into a 1 inch ball and let rise to almost double; I
think smaller is better. For boiled dough balls, put in boiling water for about 10
minutes, drain in a colander, place in a warm bowl and cover with honey and poppy
seed. Mix thoroughly. Best served warm, but can be enjoyed at room temperature
too. If you prefer to bake, place dough balls touching on parchment paper on a
cookie sheet. Cover and let rise again until almost double. Bake at 375º F for 15 to 20
minutes until browned to your preference; I think lighter is better. Remove to rack and
cool completely. Separate, place in colander and pour boiling water over to soften
slightly, not mushy. Place in warm bowl, pour honey and ground poppy seed over, mix
thoroughly and serve. 

Enjoy, but be careful not to eat too much!

Whether you call it bubulki or babalki or bobolki,
this treat has a number of versions and all are
delicious. My grandmother made only the boiled
doughballs with poppy seed and honey. They can
also be baked, cooled thoroughly and softened with
boiling water before sauced. There is a savory
version with onions sautéed in butter and drained
sauerkraut or cabbage. You can use any sweat
bread recipe or even regular bread dough if the
honey makes it sweet enough for you.

BUBULKI
Hank Anna, PDG, Cranberry Twp. Rotary Club (Pittsburgh, PA)

6 c. flour
1/2 c. honey, for topping
1⁄2 c. freshly ground poppy seed
(Fresh poppy seed is important for
best flavor. You can also buy ground
poppy seed mixed with honey.)

Ingredients:

Combine the ingredients according to your
favorite sweetbread recipe and knead the
dough thoroughly for about 5 to 10
minutes. Let rise to double in size 30
minutes. Punch down and turn out on to a
floured surface, roll out 1⁄2 inch to 1 inch   

Directions:
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Directions:

allow the yeast to bloom. In a separate bowl, sift the flour and salt. Add the water
mixture and the melted shortening to the flour. Stir until the dough forms a ball in the
bowl. Cover with a towel and let rise until doubled in size. Form dough into rolls,
whatever size you want. Place in a baking dish. (I use a glass 9 x 13  inch dish and
make 15 rolls, 3 rows of 5 rolls). Let rise for approximately 1 hour. Bake at 400°F for
10 to 12 minutes or until the rolls turn a nice golden brown. I like to brush the rolls
with melted butter when I take them out of the oven.

Combine the water and sugar, 
stirring until sugar dissolves. Add 
the dry yeast and let set for 5 minutes to 

1 1/2 c. lukewarm water
1/2 c. sugar
1 pkg. dry yeast
4 c. flour, sifted
1 tsp. salt
1/4 c. melted shortening 

Ingredients:

MOM'S ROLLS
John Press, Boyers/Harrisville Satellite Club (Boyers, PA)

"They are a dense, heavy roll. My mom used to make these rolls all the
time. This was my grandmother's recipe and a family favorite."
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PUMPKIN BREAD
Jim Thompson, Butler AM Rotary Club (Butler, PA) and

Assistant Governor to Keystone Rotary Club
 

Mix together sugars, pumpkin and oil. Add eggs
and vanilla. Mix in 1/2 dry ingredients, add milk and
final amount of dry ingredients until batter is
smooth. Pour in to pan and spread evenly. Remove
topping from refrigerator and break up with fork.
Spread on batter. Bake at 325°F for 1 hour. While
bread is hot, pour glaze over top of hot bread.  Let
sit about 20 minutes, then remove from pan.

Directions:
In a bowl, mix all ingredients for topping. Put in
refrigerator while making bread. 
Use a 9 x 5 inch pan. Line with parchment paper or
grease. In a bowl, whisk together dry ingredients.
Set aside. 

15 oz. pure pumpkin
1 c. granulated sugar
1/2 c. brown sugar
1/2 c. vegetable oil
2 large eggs
1/2 tsp. pumpkin pie spice
1/2 tsp. vanilla
1/2 c. milk
1 3/4 c. flour
1 tsp. baking soda
1 tsp. cinnamon
1/2 tsp. salt

1/4 c. melted butter
1/2 c. flour
1/4 c. brown sugar
1/2 tsp. pumpkin pie spice
2 tbsp. granulated sugar

1/2 c. powder sugar
1/4 c. pure maple syrup

Ingredients:

Strusel Topping

Maple Glaze
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If you want to experiment with taste or texture, you can substitute any combination of
grains or seeds for the oats/flax/quinoa up to 1 c. total (e.g. millet, sunflower seeds,
barley flour, rye flour, flax flour or pumpkin seeds. Try making a breakfast bread by
adding 1 c. dried fruit (chopped dates, raisins or dried apricots), 2 tbsp. sugar and1/2
tsp. of spices like cinnamon and ginger or cardamom and saffron.

Directions:
In a large bowl, (preferably, ceramic) combine 6 c. of flour, (preferably, bread flour)
oats, flax seeds, quinoa, yeast, salt and sugar. Stir the dry ingredients to mix them
thoroughly and add 3 to 4 c. of water (depending on type of flour, start with 3 c.) with
the red wine vinegar slowly and blend by hand.  Dough will be shaggy, not smooth
and sticky. Cover with plastic wrap and rest for 6 to 11 hours at room temperature,
about 65 to 70º F. 
Preheat oven to 500º F. Place Dutch oven into the oven. While oven and pot are
heating, lightly flour a work surface and tip dough onto the floured area. Sprinkle a bit
of flour onto the dough and fold the dough over itself a couple of times. Cover with
the plastic wrap and let rest until oven is done heating. Once the oven has reached
500º F, remove the pot to a heat safe surface and sprinkle enough coarse ground
cornmeal to lightly cover the bottom of the pot. Place the dough in the pot and cover
with the lid. Return the covered pot to the oven and bake for 35 minutes with the lid
on. Remove the lid and bake the loaf for an additional 10 minutes. When baked,
remove from the pot and allow the loaf to cool. 

NO-KNEAD WHOLE GRAIN BREAD
Paulette (PJ) Dyon, Mountain Foothills Rotary Club (Denver, CO)

and KRC Friends and Family Member

6 c. flour, plus a little extra
1/2 c. oats
2 tbsp. flax seeds
1/4 c. quinoa
1/2 tsp. instant yeast
2 1/2 tsp. salt
1 tbsp. sugar
3 to 4 c. lukewarm water
1 tsp. red wine vinegar
coarse ground cornmeal, as needed

Ingredients:

"This is my go-to recipe for our Rotary club's Thanksgiving dinner that we cook
and serve to our seniors each non-pandemic year.  I usually make three loaves,
cut them into halves and then slice into individual pieces to create a tempting
opportunity for all to enjoy.  Nary a piece is left and all are clamoring to know
the source. While the pandemic has changed many things for us all, the joys of
the simple pleasures of life, good food, great relationships, and fabulous bread,
cannot be improved upon. This year, I also baked bread for my neighbors,
mechanic, and veterinarian. All were delighted. I hope you are too. Enjoy! "121



white rum of choice
Coca cola, as preferred
crushed ice
limes, squeezed 
lemon juice
a piece or two of tropical fruit mango, melon,

white rum of choice
lime juice, to taste
mint leaves, to taste
sugar, to taste
soda water or tonic water by Fever Tree or Schweppes
crushed ice

Boston Airport Special White Rum

        etc., your choice 
Add all ingredients to a tall glass that has been chilled!

"The first drink I found whilst waiting for a BA flight to London from Boston,
Massachusetts in 1974. I left my ship in Fall River, MA and drove to Boston
Airport via a fascinating ride through the countryside and forests. It made us all
feel like we were back in the New Forest in the UK. We had a few hours to wait.
As there were 5 of us and being Merchant seaman/officers on our way home
after 6 months away, we found a great bar in the airport! So in true salty sailor
style, we encamped ourselves in the bar and chatted to all the waitresses. We
tried a drink that one of the waitresses said we might like. Today, I drink this for
special occasions as it has memories of that time in the States. It was just a good
time, a good sea trip and me meeting my sister in New York- twice in Brooklyn at
Coney Island and going to great places on the eastern seaboard and Caribbean."

Mojito White Rum 

Add all ingredients in a tall glass, chilled in the fridge. Enjoy!

"This drink reminds me of a time when I was in the Canaries with my closet
school friend; we have known each other for 58 years now. We sat there at
sunset looking due West and watching the current bun-sun (cockney rhyming
slang-London) setting into the Atlantic Ocean with about four drinks later
and having put the world to rights 10 times over as you do after a few drinks.
The time was just very special to me and again the drink reminds me of this
time."

BEVERAGES
 Peter Robinson, Bodmin (UK) Rotary Club and

KRC Friends & Family Member
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3 c. water
3 c. sugar
10 tsp. instant coffee
4 tsp. vanilla
1 qt. vodka

Kahlua
Ingredients:

Directions:
Simmer water, sugar and coffee for 1 hour. Cool!
Add vanilla and vodka. Set for 30 days. Shake once
in awhile. Often served with cream.

1 oz. Sambuca Romana
2 oz. Boggs cranberry liqueur
2 oz. brandy
2 oz. water cloves

Cranberry Warmer
Ingredients: 

Directions:
Mix all ingredients. Heat slowly.
Top with cloves and orange slices.

BEVERAGES

Cathee Reed, Raleigh, NC - Friend of Darla Motta (KRC)

Jane Hoyt & Mason Wise, Keystone Rotary Club (Grove City, PA) 

Nadire & Ermira Kusari, Keystone Rotary Club (Kosova/Canada)

petals of 10 fragrant roses
3 qt. water

Shurup Trëndafili (Rose Flower Syrup)
Ingredients:

Directions: 
Clean the rose petals and combine them with the water in a
glass bottle/container. Let it sit in sunlight for 5-10 days.
Remove the petals and keep the rose water in a tightly closed
bottle. When serving, fill 1/4 of the glass with rose water and top
the rest off with plain water. Add sugar to your tasting and some
lemon juice and throw in an ice cube for the hot summer days.123



Are you between the ages of
18 - 30? Join our new

Keystone Rotaract 
International E-Club!

Keystone Club Projects & Overview

Thursdays, 2pm EST

KeystoneRotaryClub.org
 

Rotary.org

@keystonerotary

@eClubKeystone

@keystonerotaryclub.org

keystonerotaryeclub@gmail.com

Connect with Us

Watch for a splish splashing good time
at our annual Duck Derby fundraiser

every fall! 

Attend our yearly event online, in person or allow us
to help you host your own event in your school or

community!

Walk 4 Water

keystonerotaryclub.org/walk-for-water

Build-A-Chair Project
Consider partnering with KRC Rotarian

Shedrack and our club to provide mobility to
someone in great need in Tanzania, Africa.

 

keystonerotaryclub.org/build-a-chair
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Club Projects



Amazing Food,
International Connections,

Priceless Friendships,
Global Projects,
Selfless Service,

Rotary Makes a Difference!


